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Every Man his own Gauager. * 
WHEREIN 5 

Not only the Artift is ſhown a more 
Ready and Exa&t Method of G AUGING than 
any hitherto Extant, But the moſt ſgnorant, 
who can but read Engliſh, and tell twenty in Fi- 
gures, is Taught to find the Content of any fort 
of Cask or Veſlzl, either full, or in part full ; 
and to know if they be right 62d, 

ALSO 

What a Pipe, Hogſhead, Ec. amounts 
to at the common Rate and Meaſure they Buy 
or Sell at. With ſeveral uſeful Tables to know 
the Covrent of any Veſſel by. Likewiſeca Ta- 
ble ſhewing the Price of any Commodity, from 
one Pound to an Hundred weight, and the con- 
trary. To which is added, 

The Art of B2ewing Beer, Ale, Mum; 
of Fining, Preſerving and Botling Brew'd Li- 
quors, of making the moſt common Phyſical | 
Ales novw in uſe,” of making ſeveral Fine Engliſh 
Wines, | 

{ The Uintners Art of Fining, Curing | 
Preſerving and ReRifying all ſorts of Wines, of | 
making Artificial Wines, Diſtilling of Brandy | 
and Spirits from Malt, Molaſles, 4c, 

Together with 

Zhe Compleat Coffee-Pan, Teaching | 
how to make Coffee, Tea, Chocolate, Content, 
and the Richeſt, Fineſt Cordials, 4c. | 

Of great uſe for common Brewers, Viuallers, | 

| Vintners, Winc-Coopers, Diſtillers, Strong-wa- 


-men, Coffce-men, and all other Traders. 
| -Sp 5. LTG H 1 Bo DT. Philomath. © 
London, Printed, and Sold BY A. Baldwin near the 
Oxford-Arcrms in Warwick-lane. Price 6 d. 
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The TABLE, 


To Brew as good Mum as Brumſwick 45 
To make Cyder, and other Liquors of Fruits, &c, 46 
To Bottle Cyder, and make _— Wine 48 
To. Fine French, Spaniſh, 4& Ippocras Wine 49 
To :ure Ropy, Muddy, and thi ck Wire 49 
Tocure the Priching of French Rhenifh, or Spaniſh Wine 50 
How to preſerve Clarret and regain its colour 5O 
Prevent Souring of French Win?s, and help them G51 
To help Sour Spaniſh Wines 51 
To belp Stinking Wines 51 
To reftify old Decay'd Wine, and recover Flat Wine SI 
To belp diſturb'd French Wine 52 
Cure Span'ſh. and Rheniſh of Fret 52 
Scent a Caskh for Wine, or Cyder 52 
To make Couſlip Wine 52 
To makg Scurvy-gra's Wine, and Mead 53 
To make Artificial Claret 54 
— — Malaga 55 
To make Cordial Peſtilential and true Dr.Stephen's Waters 
To make Treacle, and Cinnamon Water o& 
To wy right Iriſh Uſquebab 57 
To make Spirit cf Elderberries for many Diſſes 37 
To make < herry Wine 57 
To m k: Wormwood Wine 53 
Diſtiling Spirits and Brandy from Malt 58. 
To make a Liquor of Moleſſs from whence to draw a good 
Spirit 59 
To make Cort Ale, and Broom Ale 60 * 
Drink againſt curvy. alſo Butler's Ale Gr 
To make « offze, lea, and Chocelate 62: 
To make Chocolate Cakes and Content 63 
To make Ratefia, Limonade, and all ſorts of Fruit Wines 64 
- make Rack and Rum 65- 
To make Panch, or Flip 66 
Tryon's Way of Brewing Ale and Beer 66 


A. 


T'H E 


TAaASRLSYE 


7 Ort to Gauge in Coolers, or Backs Pag. 2 
A Tuble of Contents of a Square Tun, from 1 to FA 
Feet Square, and 100 Parts 
To know if Meaſure, and'Cask be right 
To Gauve a Beer Barrel, or Kilderkin 
—— A Hegſhead 
— - A Butt ftandins 
Names and Contents of Reer and Ale Veſſels 
Vintners Diſtillers. Wc. may Gauge full, or not full C for 
and rh1t drawn out 16 
A Table of Segements 20 
To Gauge a Hegſhead of Wine 21 
= A Tipe of Wine 22 
-—- A Pipe ſtanding 23 
A Table of Gallons of Vine 0r Brandy in a ſtanding Pipe 
on every Inch 24 
To Geuve 4 Tin ftiending 25 
A T.ble ſhews bow much a Tun holds of Wine or Brandy 
on every Inch in Depth 26 
To Gauge a different Pipe of 126 Gallons uſed in london 27 
Vintners, &c, may know the Contents of a Pipe, Tun, or 
Barrel, &c, at the Common Rate and Meaſure, Selling 
or Buyino, from 18. the Quart to 25, 64, increaſe (iN 
by 24, a Quart 
Price of Spiri ts and Brandy _ 
A Table of the Price of any Commodity, from 11, to 100 
and the contrary of it 34 
A Table of the Content of Cylinders in Ale Gollons, and 
Hundredth Parts, from 12 to 60 Inches Diameter, 
and to 8 Inches in Depth 26 
To Brew Beer, Ale, and Mum 42 
To Clear and Fine Beer, and keep it from Sowering 44 
Td Bottle Beer & Ale, and make Scurvey-graſs Ale 45 
To 
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KNOWLEDGE. 


i. 


Of -G AU GING. 


F H1S' being a buſineſs which concerns every 
Man who Sells, and Buys ſuch Liquors as are 
liable to pay Duty to the Queen, as well as 
otherwiſe, I ſhall endeavour to make it as plain as poſlr- 
bly the Nature of the Thing will allow. 

It is common for every Man who buys any Liquors, 
to examine tlie Quality of it, but is obliged to-take the 
Sellers Word for the Quantity, by reaſon be is not ſa 
competept a Judge therein, as he may be of the other : 
But without doubt every Man is deſirous to know how 
much, as well as what he has bought z and queſtionleſs, 
ſometimes a-Man Pays for more than he has delivercd to 
him, .tho* at the ſame time he:pays for no more than 
_ he has boughty: and "ought: to_have deliver'd to 
Im, | q1'1 ! | . 

To prevent ſuch Inconveniences: or Loſſes, it is proper 
the Buyer as well as the Seller, ſhould underſtand how to 
Meaſure or. Gauge ſuch Quantities as they buy in the 
Cazk 3 and becauſe every Man is not ſo-well yers'd in 

| B 


Arith-. 


(2) | 
Arithmetick as the Art of Gauging requires, T ſhall ſet 


4 


down ſuch caſy Rules as may ſute the meancft Capacity, 


= * - 


and I ſhall begin with a Common Brewer. 


—— 
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How a common Brewer may Gauge bis own 
Worts in the Cooley, or | Back, ſo that be 
may know his Charge. 

EF OU are to find the Area, or what quantity 


your Cooler, or Back holds upon one Inch in 
depth, which-muſt be found in manner following, 
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Suppoſe a Square Cooler be in length 206 Inches, and 
3 tenth parts of an Inch, and in breadth 153 Inches, 
and 2 tenth parts of an Inch, you muſt Multiply 206.3 
the' Length of the Cooler by 153.2 the Breadth, and 
the Produ& divide by 282, or Multiply by ,003 5 5, and 
the Quotient, if you Divide, or the ProduR, if you 
Multiply, is how many Gallons of Worts, your Back 
holds upon every Inch/in'Depth, ' Now having found 
the Area of your Cooler, or the Content upon one Inch 
in Depth, ' the greateſt part of the work is done, the re- 
maiting part being only to Multiply that Area by the 
Inches and Parts, the Back is in depth of Liquor, and 
the 'Produ& is the Number of Gallons and Parts the 


Cooler has in it. Note, 
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Nate. That the Area being once found, you are to inſert 
-/ *» 4 Book, and will. bave occaſion to find it no more ſo lon 
4. inat - ovier. laſts or continues in the ſame form}, but to uf 
i 6 x conſtant Multiplier for-its proper Cooler, 


Example. 
The Cooler's Length is 206. 3 
—— Þreadth is 153-2 
The Produd of theſe two is 31605,16 
The Proper Multiplyer is — 00355 
The Area 112.1983180 


% 


Ss 

You are always to prick off ſo many Figures to the 
Right-hand of the Produt, as there are Figures prickt 
off in both Multiplicator, and Multiplicacd, as you nay 
ſee in the foregoing work 3 the ProduRt of the Length 
and Breadth- has. 2, .and the proper Multiplier is innum- 
ber 5, which.is all Decimal Parts, which makes 7 in all, 
therefore I haye prickt off 9 Figures to the Right-hand, 
which is only the Fraction, or part of a Gallon ;, and the 
3 Figures beyond the prick to the Left-hand are ſo many 
Gallons; ſo that the Area of the foregoing Back is 112 
Gallons, and 19 hundredth parts of a Gallen 3 for the 
firſt two Figures beyond the Prick, to the Right, are 
moſt ſignificant, as you may find explain'd at large in 
my Gauger, and Meaſurers Companion. 

Note, That .75 is 3 quarters of a Gallon, 450 tbe balf; 
and .25 one quatter of a Gallon, ſo that .19 in the foregoi 
Example ks ſomething leſs than tbe quarter of a Gallon, ang 
more than the eighth part of. a Gallons | 

So much ſhall ſuffice for the Gauging of Square Backs, 


and ſhall proceed to Round and Oval Coolers, there be+ 
ing ſcarce any other form uſed, the Triangle being alto- 
gether needleſs, 
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Of Gauging Round Coolers. 


If it be a Cooler that is wider at the top than bottom, 
or at the bottom than top, you are,” when it is empty, 
to take a Line and extend from the one (ide of the top 
to the other, ſo that it may croſs the Center or. Middle 
of the Circle, and apply it ſo extended, to your Rule, 
ſetting down how many Inches and tenth parts of an 
Inch it cuts on the Rule, and fo likewiſe extend your 

_ line to the bottom, ſetting it down in like manner ; 
when ſo done, you are to add both theſe Dimenſions to- 4 
gether, and take one half of the Sum for the Diameter 


of the Cooler. | # 
Example. t 
j 


Sappoſe a round Cooler was 64.2 at top, and 56,3 at bot- 
tom, the Sum is 120.5 the balf whereof is 60.2, whicd is t 
the Mean Diameter of the Round Cooler; t 

'.. Now to fird the Areaof this Round Cooler, you are ! 

* to Multiply the Diameter of it by it ſelf 5, e,) 60.2 by | t 

* 60.2, and the Produ thereof Divide by 359 or 'Mil- 

* tiply by .00278, and the Quotient or Produ@ is the © 
'Area in Ale-Gallons, the which you are to inſert in your | 
Book as aforeſaid. ( 

Suppoſe a Round Cooler's Dimenſions to be according / 

* £0 the foregoing Paragraph, that is, the Mean Diameter 


'£0 be 60.2, Fra c 

The Produft of the Diameter is | 3624.0 t 
| | - The proper Multiplyer is 0027 i 
| The. Area is 10,07 


t 

th The which you are. to Multiply by the Number of . 

{| Inches and Parts, your Wort is in depth, and the Pro- f 
| du& is. what your Cooler contains in Ale Gallons, 

4 . Example. -.,,. - , 

Tou dip with your Rule in the common dipping place, and f 

find there is 16 Inches and 2 tenth parts of an Inch Wet, you } 

| 


Multiply your wet Inches by your Area, or your Area by the 
| | wet 
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65) 
wet Inches, and the Produft is the number of Gallons, and 
Parts contai# d in your Cooler, 


The Area is 10.07 
Wet Inches 16.2 


2014 
, — 6042 
1007 


| | 26 3-134 
The number of Gallons in this Cooler is 163, and tha eighth 
part of a Gallon, 


Of Gauging an Oval Cooler. 

You muſt apply-your Line or Rule to the Length of 
the Oval, and et down how many Inches and Parts it 
is, and in like manner to the Breadth, then add-them 
together, and take'half the Sum for the 'Mean Diame- 
ter, the which you muſt Multiply, or Divide, as/in#he 
Round Cooler, and the Quotient or Produtt is-the 
thing required, 

| By reaſon fome Men will reckan it too tedious, and 
others may not rightly apprehend the former Rules, I 
ſhall ſet. down a Table, by which you may by Iaſpe&tion 
(having taken the Dimenhons by the Rule) find\the 
Area, and Content of a Tun or Back. 

In the City of London the common Brewers Backs are 
extraordinary large, and it would be too tedious to find 
how many Gallons a Tun or Cooler halds, the Dimen- 
hons being. taken in Inches in. Length - and * Breadth, 
therefore I ſhall here compoſe a Table by which yog may 
know how many Barrels, Kilderkins, Firkins, Gallons, 
Pottles Wc. a Back or Tun holds upon one:Inch deep, 
from.one Foot, to 10 Foot Square... 


Parts, Parts, 
A Barrel contains 100 A Pottle- 0139 
A Kilderkin 5o A Quart 0069 5 
AFirkin 25 A Pint ©0035 


A Gallon 0278 -B 3 Y 
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Feet of Length and 


Breadth. 


and 100 Parts. 


= 
__ 


£6) 


IX. T XVIII T XVI 
B,pts.. | B.pts. | B.pts. 
| 3-39 GoTLL 4.32 
5.12 | 4.85 | 4.58 

4+59 4 +34 
ANY BY... - 

II, | 
o.0s | III. | 
0.08 | o-w2 | 1V. 
OIL 0,17 Oe272 
0.14 | 0.21 | 0-28 
| 0.17 | 0.25 | 0-34 


—— 


— 
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, 


A Table ſhewing the Content of any Sqnave Tun, 
from one Foot to 20 Foot Square in Barrels, 


Py 
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A Table hewing the Content of any Square Tun, 
from one Foot to 20 Foot ſquare Fa: Bartels, 
and 1 00 Parts. | 


S—_——, —_— 


| xv. av” p xfttt Fx. [OE TTY 
: B.pts, 'B.pts. |: B-pts, B.pts, B.pts, o&* | 
| 4 251 3-97 [15-68 | 3-40 | 2.121 20-Þ 
4-04 3+77 _3-50 . +23 | 2.96 WW 
3-61 | 3437 | _3:23 2.89 | 2.65 | 17 
'# | 3-17 | 2.95 2972. | , 2-49 | 16}. 
3-19 4 2:97 | 2:20 | 2:55 | 2:23 13.0 buy 
2.78 | 2.38 }- 2.38 | 2-18 | 14 | © 
- | ____ [2-39 þ 2.264. 09 20 & 
VI : | 2.04 | 1.87 | 12 Sas 
O51 vi. | rnfu © 
0.59 | 0.69 | VIIT. | = & 
0:68 | 079] 'og0 |. IX, 
0.76] . 0.89\ f- 1.02 I-14] XN | IJ = 
0.55 | £99! 1.13] 127] 1.41! xo = 
= 


1-02 | 1.19 _1-36 P44 1.70 | 12 
1.10} 1.29] 1.47 | 1.65 184 13 
rI9 | _1-39| 1-58] 1.87] 19 | 14 


(8) 
The uſe of the foregoing Table will appeay by 
the following Example, 

Q. 1, | would know the Ares, or what the Tun 
holds upon an Inch, which is 6 Foot ſquare every way * 

Look where you find 6 in the fide of the Table, and 
VI, in-the Top or Bottom, and where they meet in a 
$quare, you will find 0.51, which ſhews that a Tun 6 
Foot Square holds upon an Inch ©, Barrel .5 1, partsof a 
Barrel, whick is half a Barrel and alittle more, this be- 
ing Multiply'd by the Inches in depth, you have the Con- 
tent in Barrels and Parts, 

B.. 2. & Tunis g Foot one way, and four the other, 
what is the Content of one Inch Deep, 

Find 9. Foot in the ſide of the Table, and IV, inthe 
Bottom, and where they meet ina Square, you will find 
0 51, the ſame of the other. 
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CHAP. IL 


How Vi@ualers mayknow whether they havetheir 
right Meaſure of Drink fromtbe Brewer, and 
whether their Casks be falſe or true? 


& 
b——— 


thoſe who underſtand Figures, T ſhall inſert an in- 
fallible Rule, whereby they ſhall ealily Diſcover a 
Fraud, if there. be ſuch, and for thoſe whodo not under- 
ſand Figuring, (or ſuppoſe they be illiterate) ſhall exaRly 
know what is in their Butts, Hogſheads, Barrels. Kilder- 
kins, or Firkins, and how much is wanting of what they 
ſhould have. and that in the Plaineſt and eaſieſt Method 
imaginable, 

I ſhall firſt begin with him who underſtands Figures ; 
for tho* he has Learned vo further than Multiplication, be 
is ſufficiently qualify'd for this, 

Suppoſe 
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Suppoſe he was to Gauge a Barrel of Beer, he is firſt to 
put his Rule in at the Bong, downright, and obſerve how 
many Inches and Parts the Inſide of the-Bong Cuts-on 
| F the Rule and Inſert it on Paper, then apply a Line to the 
Head in manner following, you are to find the Center of 
the Head by a pair of Compaſſes, then extend your Line 
from one fide of the Circle to the other, croſſing the Cen- 
ter, and how many Inches and Parts that is, ſet down 3 
likewiſe the Inches muſt be diſtinguiſhed from the Parts 
by a prick betwixt the number of Inches, and the number 
of Parts, 

When you have done according to the foregoing Di- 
» IreRions, you muſt Subdutt the Inches and Parts, the Head 

sin Diameter, from the Bong Diameter, and the re- 
© F mainder you muſt Multiply by .7, and that Produ& you 
| FE muſt add to the Head Diameter, placing the Head Diae- 
meter one place towards the Left-hand, further than the 
ProduR, as you may ſee in the following Example, 


——_ 
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Example. 


Suppoſe the Bong Diameter to be 23+ I, and the Head 
Diameter to be 20.5 length 26. 


bong Diameter, 23.1 
ud Diameter, 20« 5 
2.6 
—_— 
1.32 


2045 
te Mean Diameter, 22,32 


The foregoing Number 22.32 is the Mean Diameter 
the Beer Barrel, which mean Diameter you muſt Mul- 
fly by itſelf, and Divide the Produt by 359, or Mul- 
ly it by .00278, and the Quotient orProdu& Multiply 
y the Length, and the laſt Produ& is the Content of the 
bk, Example, 
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(10) 
Example. 


The Mean Diameter is 


. 
ne 1 


9963648 
; 1.36504 
In Length | . a 
$1902824} 
2730094144 


35-4912238) 


you 1 
oth 


| 
41-4 
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The Content of this Cask is 235 Gallons, and almot 


an half. Always obſerve to prick off ſo many Figures tot! 
Right-hand in the Produ, as there is Figures or decit 
Parts prickt off in both Multiplicator and Multiplicat 
and thoſe Figures to the Left=hand of the prick is the 1 
ber of Gallons, and the reſt is only ſo many parts of a 
Jon, as you may ſec in the DireRion to a common Breac 
'This Rule in finding the Content muſt be uſed in Ba 
rels, Kilderkins, Firkins, Hogſheads and Butts; but to 
you of all this Trouble of Multiolication, 1 ſhall herealt 
inſert a Table which will be very uſeful and eaſy for yc 
In the next place I ſhall.dire& how any Man that, unde 
_ Rands nothing of Figures, ſhall Gauge his own Drink, | 
the help of nothing but a Rod of Inches and Quarters, 
a Cork, ballanced with a piece of Lead at the end of | 
much as may {ink it, ſo as the top of the Cork may( 


6 Q 
ngth 
(d if 
Barrel 


Au, 
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cual with the top of the Liquor, trying it in a Pail of 
ater, then tye- @ ſtring to. it, waking a Hook. in_the 
niddle of the-top of the- Cork: to. fx it to, and uſe it - 
&; hereafter mentioned. | 
Note, That in « Barrel of Beer there is 36 Gallons, and 
Ki Ale but 32. 
The Geeral Dimenſions of Casks are as follows, 
A Butt ought to be in length $o Inches, the ledges be- 
yond each Head being one Inch, and one quarter of. an 
Ich, which makes 2Inches and an half, each Head being3 
wartersi of an Inch thick, which amounts to 4Inches in 
ll, the which muſt be taken from the whole lepgth, - and 
the remainder is 46 Inches in length of Liquor, Bug 
68Ry0u need have no reſpeR to the length of the Liquor, but 
0 the length of the Cask, for if the Butt be 5o Inches in 
ngth, and 31 Inches at the Bong, and 25 at the Head, 
b> Cask is true, ' : - ' Ps 
Note, That the Dimenſions 'of the following Caks' maſt be - 
to the outfide of the Bong, and from the jufide of the 
aderſtaves, to the-outfide of the upper ſtaves at the Head, 


Inches, 
MA Barrel myſt be in Length 21 
\thiPiameter at the Bong 23 and an balf, 
imPiemeter at the Head 21 | 
4 Kilderkin muſt be in length 24 and an half, 
iemeter .at the Bong 18 3 quarters 
Siemeter at the Head 16 and an balf, 
oehA Firkin muſt be in length 19 
a dDiameter at Bong I5 
Diameter at Head I 


. 3 4 
The Rod which youare to uſe in taking theſe Dimen. 
Aos maſt 'be at leaſt four Foot long, divided into Inches 
$2ud Quarters, with. which Rod you are firſt to try the 
$*vgth, and then put your Rod ſtreight dawn at the ; 
dd if- 23 and half appear at the outſide of the Bong, the 
Barrel is right in that part; then apply the Rod to the 
Nead, cxaly in the middle, and if the outward Edge of 
| the 


(12) 
Stavecut 21 on the Rule, it is a true Barrel, This is only 
to'know whether the Veſicl be right or not ; But I ſhall 
in the following matter dire& you an calier way. 

Now as to the knowing what quantity 'of Drink you 
have, or what you want of the quantity you ſhould have; 
uſe the following Method. 


For a Barrel of Beer. 


Put your Rod exa&tly down at the Bong, thtn throw 
in your Cork, holding the- firing in your Hand, and it 
will firſt fink below the Liquor -and Yeaſt, and then it 
wilt riſe co'the face of the Liquor; then extend your ſtring 
ſo as yoti may. not pull the top of the Cork above the Li- 
quor, and fix the ſtring with your Thumb to the Rule, 
taking them both together out of the Barrel, and when 
you have wiped the Yeaſt off the Rule, whatever Figure 
appears where the top of the Cork touches, there is ſo 
many Inches of Liquor; if the Liquor. wet 15 Inches 
and three Quarters, there is- juſt 3 Firkins in the Barrel, 
and for every quarter of an Inch it is under; you looſe 
half a Gallon of Drink, for 7 Inches downward. 

If the Drink wet 1x Inches and an half there is halfa 
Barrel, or 18 Gallons in the Barrel, and for every Quar« 
ter of an Inch you want in ſo much being wet, | the loſs 
of . half 'a Gallon of Drink. FY We | 

If the Drink'wet 9g Inches, and almoſt a quarter, then 
there is in the Barrel one Firkin or 9 Gallons, and for e- 


very half Inch you want of being wet fo far for 4 Inches 


downward, your loſs is one Gallon and little more, 
. For Gauging a Kilderkin of Beer. 


Tf the Liquor wet 18;Inches and an half, it is:right, 
andi#f:it be an Tnch-undery it wants half a Gallon, if 2 In- 
chesand a Quarter, it wants a Gallon. / 

If the Drink wet 9/inches and a Quarter, there-is in 
the Kilderkin one Firkin, and for every three Quarters 
of an Inch it is under, it wants one Gallon, | 

For 
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For Gauging.a Hogfhead of Beer. 


If the Liquor wet 25 Inches on the Rule, then there 
is 54 Gallons, or a Hogſhead of Drink therein, andif it + 
wet 25 and a quarter, there is bat 53 Gallons therein, and 
for every three quarters of an Inch it wants of wetting 25 
Inches, there is a Gallon loſs for 3 Inches downward, 

If the Liquor wet 20 Inches and a quarter, then there 
is 46 Gallons in the Hogſhead ;; and for every half Inch it 
wants of wetting ſo far there is g Pints wanting, for two 
Inches downward» 

If the Liquor wet 18 Inches on the Rule, then there is 
41 Gallons in the Cask, and for every Inch it wants of 
we*ting 18 Inches, there is 2 Gallons, and 3 quarts want- 
irg for 6 Inches downward. 

If The Liquor wet 18 Inches on the Rule, then there 
is 24 Gallons in the Cask, if 10 and a quarter, there is 19, 
if 9 and an half, there is 17, if 8, there is 13, if 7and a 

uarter there is a 11 Gallons in the Cask, if it wet 5, 
aw; is 6 Gallons in theCask, and if it wet one Inch and 
thace quarters, there is but one Gallon in the Cagk, 


To Gauge a Butt lying. 


* 


A Butt muſt be as before ſpecified, that is thelength $0 
Inches from the one end of the Staves to the other, be 
Bong muſt be 31, and the Head muſt be 25, meaſuring the 
Bong and Head, from the bottom of the Cask, oppoſite 
to the Bong, to the outſide of the Staves at the Bong and 

Head, and it the Dimenſions be ſo, the Cask is right. 
Put your Rod down ftreight at the Bong, and if the 
Liquor wet 31 Inces, there is the true Content in the 
Cask, that is 190 Gallons, and if it want two Inches of 
wetting ſo far, there is 2 Gallons of Drink wanting; and 
# it want 3 Inches of wetting (o far, there is wanting of 
Drink 4 Gallons and an half ; if it wet 27 Inches on 
the Rod, there is juſt 101 Gallons init; and tor every 
Inch it wants for 9 Inches — there's 2 Gallons 
and 


(14) 
and an half of Drink wanting, . and for every quarter of 
an Inch thence downward for 6 Inches, there is a Gallon 
wafiting 3 If there-be wet 21 Inches, theht there is in the 
Cazk $0 Gallons, -and for every Inch not wetting fo far 
for'2 Inches, thete is 4 Gallors and half wanting. + 

If the Liquor wet 19 Inches, then there is in the Cask 


71 Gallons; ard for every Inch it wants of wetting fſo'far 
here is 5 Gallons of Drink wanting for 2 Inches down- 
.-ward if the Liquor wet 16 Inches, there is in the Cask 


$6 Gallons and an half, and for every Inch it wants, for 
3 Inches downward, there is 5 Gallons wanting if the 
Liquor wet 12 Inches; thert'is 26 Gallons and an half in 


the Cask; and for'every quarter of an Inch for 6 Inches 


downward it watits 'of wetting ſo far, there is' 1 Gallon 
of Drink wanting ; if the Liquor wet 6 Inches on the 
Rille, there is 12 Gallons therein of Beer, and if it wet 2 
on the rule'thete is 2 Gallons therein, 


To Gauge 8 Butt flanding. 


Put your Rod-ſtreight down at the head of the Butt 
to the bottom” of the ſame, and if the Liquor wet 46 
Inches there is the true Content of the Butt, or 108 Gal- 
lons of Beer therein; if it wet 45 and an half, there 
wants a Gallon, and ſo for every half Inch it wants of 
wetting 46 Tnches on the Rule for 8 Inches downward, 
there is a Gallon of Drink wanting; if the Liquor yet 
38 Inches on the Rule, there is 92 Gallons in the Butt; 
if it wet-39 on the Rule, $9 Gallons and an half in the 
Cask ; if 36 on the Rule, 87 Gallons in the Cask if 35 
Inches on the Rule, then there is $5 Gallons in the Cask 
and for every Inch-it wants of wetting 35 on the Rule, 
for 25 Inches downward, there wants tio Gallons and an 
half of Drink. 

If the Liquor wet 10 Inches on the Rule, there i321 
Gallonsin the Cask, and for every inch it wants of weting 
fo far for two Inches downward, ' there is 2 Gallons and an 
halt wanting of Liquor, and from thence downward there 


is 
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is for every half Inch it wantsof wetting $ Inches, one 
Gallon wanting, | 

All. the foregoing .Casks may. be Meaſured moſt eaſy 
and exaRly, with a little care and pains in the uſe of the 
Rule and Cork, that is, in putting the Rule ſtraight down 
into the Cask, and taking care when your Cork is thrown 
into the Barrel, that you-do not extend-the ſtring ſo as 
to pat the Cork above the Liquor, nor let the ſtring be 
too Lack, 


Having told you in the foregoing mattes how to know 
whether a Cask holds the truc Meaſure it ougbt to hold, 
by the Length, Head and Bong; I ſhall now ſhow you 
an eakier way, and as ſure az the other. 

You muſt put your Rule down at.the Bong flantways 
to the undermoſt edge of the Head, and it 34 Inches 
and a quarter appear at the inſide of the middle of the 
Bong, to the Right orLeft-hand that is a true Butt; and if 
29 appear at the ſame place in a Hogſhead it is true 5/and 
if 25 appear in a. Barrel it is true; and if 23 appgar, in a 
Kilderkinz and 16 appear in a Firkin, they are true. 


The Names and Contents of Beer and Ale Veſſels, 


A Beer Barrel holds 36 
An Ale Barrel 32 
A Beer octia 18 

n Ale Kilderkin 16 
A Becr Firkin >) Gallons 
An Ale Firkin 8 ; 
A Butt of Beer is 108 


An Hoglſhead 
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CHAP. II. How Vintners, Wine*Coopers, Diſtil- 
ters, and Strong-water-men, may Gauge any Cash, either 
full, or part full, and to know how much is in a Cesky or 
how much is drawn out. 


Shall neither Diſcourſe of the neceſſity nor uſefulneſs 

of the thing, the Traders themſelves being ſatisficd 
thereof, but ſhall, as nigh as poſlibly I can, dire& how e- 
very man may Gauge his own Liquors, either by the 
Pen and Rule, or by the Rule of Inches alone, the latter 
being as exaR as the former, and a great deal more caſy, 


The Contents of ſeveral Wine Casks uſed in England, 


'ﬀR Tunof Wine is 252 

A Pipe, or Butt is 126 

A Tierce is 42 1 

A Tercion i $4 >» Gallons. 
An Hoghſhead is 63 

A Runlet is 7 


A Canary Pipe is 116 and almoſt a half. A Brandy 
Hogſhead is 57 and 1 third, 

To begin with him who underſtands Arichmetick, you 
are totake the ſeycral Dimerfions of your Cask in manner 
Jollowing. 

Firſt, Meaſure with your Rule (which muſt be at leaſt 
5s Foot long) the Jength of your Cask, and ſet down with 
your Pen how many Irches and Parts, then Meaſure how 
much the Staves go beyond the Heads, which I belive in 
aHogſheadmay be oneInch an. an half, which being double 
for both ends, amounts to 23 Inches; then for the thicknels 
of each Head you may find by piercing of a hole and put- 
ting in a Nail, which muſt be made crooked at the Point; 
then when you have found the thickneſs of one Head, 
double it, and add the Sum to the 3 Inches the Ledges 


was beyond the Head, which I ſuppoſe to be in all 4 _ 
| ches 
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ches and an;half 3 whch 4 and an half you muſt 
ſubdu& from the whole length, and the remainder is the 
length of the Liquor, or of the Casks infide from head 
to head, 

Then put the Rule in at the Bong ſtreight down to the 
bottom, and ſce* how many Inches and Parts appear at 
the middle of the inſide of the Bong, and (et that down ; 
in like manner apply your Rule to the Head, and obſerye 
how many Inches it is in Diameter from inſide to inſide, 
crofling the-middle of the Head, ard likwiſc ſet that down. 

When y ou have $aken the Dimenſions as before dige. 
ed, you are to Subſtrat the Head from the Bong, and: 
the Remainder Multiply by .7 adding the ProduR ta the 
head Diameter, in manner following, that is,- place the - 
head Diameter one place towards the Left-hand further - 
than the Produt, then add them together, and prick 
off all the Figures to the: Right-hand, cxcept two, which 
two to the Left-hand beyond the Prigk, js ſo many nch- 
es, ard the reſt to the Right is but ſo. many. parts of an - 
Inch, 

Then you muſt Multiply this Number by it lf, apd 
the Predu&t you mult Divide by 231, or Multiply by 
0043, and. the Quotient or Product Multiply by the - 
length, and the ProduR is how many Gallons and Parts 


is in the.Cask if it be tull, or how many Gallons of Wine 
the Cask will hold? obſerving alwaysto prick off as many 


Figures tothe Right-hand , as there is Figures prickt off to... 
the Right, in both Maltiplyer and Multiplicand. 


Example. Inches 
The Bong Diameter is 26, © 
The Head Diameter is 22 2 Parts 
The Remainder is 3o.'7 
The Multiplyer 7 
The Produft 2. 59 
The Head. Diameter is 6 $2 


Ibe Mean Diameter 
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24.45 
24.39 


22401 
19912 
9936 
E Mn 
619.5121 
_  —_— 
, 19585263 
_ 24780434 
P 2.66 390203 


$5.24486496 

The Content of the foregoing Cask is juſt 85 Gallons, 
and almoſt one quarter of a Gallon, the firſt two Figures 
in the Decimal Parts to the Right-hand being of more vi 
tue by 10 times tian all the reſt for as I ſaid before, in 
Brewing, that 25 is the one quarter of a Gallon, and $50 
the one half, and ,75 the three quarters, ſo you ſee here 
that the Figures to the Right-hand is .24 Decimals, which 
does not want much of .25, the one quarter of a- Gallon. 

The foregoing Rule you are to uſe in all Casks, only 
obſcrve that you prick off ſo many Figures as there is in 
both the Numbers Multiplied, and for a Cask muchBoulg: 
ingMultiply by .75 inſtead of .7, and in caſe it be a Cask 
which is ſhort and thick, in form of a hard Ware Cask, 
which is very rare to be found, you are to Mulkiply by 
.6 but the foregoing Multiplier ,7 will ſerve for mol! 
Casks, if not all, uſcd by Vintners. 

If it fo fall out that you have a Cask part full, and 
would defire to know how much is in the Cas ky and how 
much is drawn out, you muſt firſt know what the whole 
content of the Cask is, by the foregoing Rule, and _ 

6 


<-work according to the following Rule, 
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We ſhall ſuppoſe the Cask to be a Hogſhead lying, 
whoſe content is 63 Gallons of Wine, the Bong Diame- 
ter of it is 25 Inches, and there is of Liquor in the Cask 
16 Inches; now to know how many Gallons of Wine is 
therein, you muſt add two Cyphers to the wet Inches, 
let them be what Number they will, and Divide the 
ſame by the Bong Diameter, obſerying that if the remain» 
der be above half the Diviſor, to add one more to the 
Quotient, and look for what Number you have in your 
Quotient in the following Table, and over-againſt it, and 
under V.S. you will find a Number, the which being found 
Multiply by the Content, and you have exatly how ma» 
ny Gallons and Parts is in the Cask, the firſt two Figures 
to the Left-hand being the Gallons, and the reſt you are 
to prick off for Parts. 


Example, 
The Content of & Cash is - 63 
The Bong Diameter is 25 
The wet Inches is 16 

25)16.00(.64 
150 
100 

The Number I find in the Table over againft 64 
My Quotient, and under V. S. is +6759 
Multiply by the Content 63 
20277 
405954 
Remaining Liquor 42.3317 


T bere is in the Cash 42 Gallons and a balf of Wine, 

This is the moſt common and eaſy way 1 :anpreſcribe, and 
will come nigh enough the Truth in Boulging Casks, tho' the 
eſs they are Boulging, the truer the wor & will be« 
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A Table of Sogments. 


< 
- 


\S <a TI 'S) wi 
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,ool7 
,004.8 
.0087 


0134 
0187 


0245 
.0208 
0375 
| -04.46 
.0520 


.0598 
.0580 
0764 
o851 
094.1 
.1032 
1127 
1224 
1323 
1424 


1527 


1631 
1737 
1345; 
1955 


VS 
26 


27 
28 


29 
30 
31 
32 
33 


ety el reg 


.2066 
2178 
.2292 
2407 


22523 


+264.0 


2759 
2878 


-2998 


-ZI19 
33 24.T 
3364 
+34.87 
4Z6II 
«3731 


1.3860 
3986 
'1-4T12 


pre 


5 1.4364[55 


4491 


4618 


4745 
4873 | 


.5000 
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The foregoing Rules are only fit for ſuch as underſtand 
Figures, and conſequently altogether uſeleſs to thoſe who 
do not ; but the following Rule ſhall be uſcful to both, 
and not in the leaſt inferior to the former in exafneſs, 
tho* a great deal more eaſy, and ſooner done. 

You (hall uſe the ſame Inſtrument for Wine, as you 
did for Ale, that is, a Rod about 5 Foot long, divided 
into Inches and quarters z but will have no occafion for 
the Cork, which is direed to be uſed in Ale, by reaſon 
there is no Yeaſt upon Wines, or Brandies, 


To Gavge an Hogfhead of Wine. 


Put your Rule ſtreight down at the Bong, and if the 
Wine wet 25 inches on the Rule, there is 63 Gallons of 
Wine in the Cask ; if 23 and an half, there wants a 
Gallon; if the Wine wet 22, thcre wants three Gallons 
and an half, if it wet 21 Inches on the Rule, there is 5$ 
Gallons in the Ca-k; if 9o Inches and an half; there is 
57 Gallons 3 if 19 Inches ard 3 quarters, there is 55 
Gallons; and for every Inch it wants of wetting 19 
Inches, for 3 Inches downward, there is 3 Gallons want- 
ing of 55 Gallons. If the Wine wet 16 Inches and an 
half, there is 46 Gallons in the Cask, and for every Inch 
it wants of wetiing 16 Inches, for $ Inches downward, 
there is 2 Gallons and an halt wanting of 46 Gallons, 
If the Wine wet 8 nches and an halt on the Rule, there 
is 18 Gallons in che © ask 5 and for every Inch it want: of 
wetting ſo far for 3 Inches downward, there is wanting 
3 Gallons of Wine. If the Wine wet 5 Inches and an 
half, there is 9 Gallons in the Cask ;; if 4 and three 
quarters, there is 7 Gallons ; if 4 Inches, there is 5 
Gallons and an halt, and if there be 2 Inches wet, there 
is 2 Gallons of Wine in the Cask, So much for a Hog- 
ſhead : We ſhall next proceed to a Pipe, theſe two being 
the moſt common Veſſels uſcd by Vintners, | 

To 
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To Gauge a Pipe of Wine. 


A Canary Pipe contains 116 Gallons, tho' ſome fay 
120 3 but I have try'd the Content of ſome Pipes, and 
found it to be 116 and almoſt an half ; but we ſhall 
here ſuppoſe it to 120 Gallons, and proceed in the work 
as follows. 3 qu 

Put your Rule in at the Bong, as aforeſaid, and ifY31»* 
the Wine Wet 28 Inches and three quarters, there is | N 
120 Gallons in the Cask ;, if 27 Inches and an halh 
there is but 119 therein 3 if 26 Inches and three quar- 
ters, there is 11$ Gallons; if 26 Inches, there is 116 
Gallons and an half ; if 25 Ixches wet, there is 114 and 
an balf ; if 24 Inches wet,. there is 112:Gallons and an 
half; if 23. and an half wet, there 1s 111 Gallon;;, and 
if 23 wet, there is ,109 Gallons in the Pipe, and for 
every Inch it wants of wetting fo far, for 4-Inches down 
ward, there Is 5 Gallons wanting, If the Wine wet,19 
Inches on the Rule, there is in. the Cask, $9.Gallongs, and: Li 
.for every Inch is wanting thence downward for.q Inches, ti 
-there is 6. Gallons wanting of $89. Gallops ;, if 15 Inches 
. be wet on theRule, there is 65 Gallons in the. Cask, ard 
for every Inch it wants of wetting 15 on the.Rule, for 
3 Inches downward, there is 6 Gallons ard a half 
wanting of 65 Gallons, If it wet 12 1nches, there 1s 
45 Gallons in the Cask 3 and if it wet 11 Inches, there 
is 29 Gallons and.,an halt. thercin, and' from thence down- Sl 
ward for 2 Inches, - there is for each Inch 5. Gallons,and 
and an balf wanting of 39 Gallons. - It the Wine wet -h 
& Inches on the Rule, there is 2$:Gallons, and for every [*'®* 
Inch it wants thereof, for 3 Inches downward, -there is 

Gallons wanting of 28 Gallons. It the Wine wet 5 
nches on the Rule, there is 9 Gallons in the Cask ; if it 
wet 4 Inches there is 6 Gallons ; if it wet 3 Inches, 
there is 4 Gallons therein; and if it wet 2/ Inches, ;there 
is 2 Gallons in the. Pipe. : 
$ 
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As to Tierces and Runlets, their Contents are f@ 
rarious, that there can be no certain Rule ſet down for 
the Gauging of them 5; only that if the Head Diameter 
y of 2 Tierce be 16 Inches and a quarter, and the Bong 
4 018 Inches and a quarter, and the length 34 and an half, 
1 flthe Tierce cotitains 42 Gallons. 
| If the Head Diameter of a Runlet be 15 Inches and 
2 quarters, and the Bong 17-and a quarter, and length 
i031, the Content of the Runlet is 29 Gallons and an half, 
| Note, That Brandys, Strong-waters, Cyder, Perry, 
if, WMetheglin, Mead, &c. are all Meaſured by Wine Meaſures 


6 To Gauze a Pipe ſtanding. 


an } This may be yery uſeful for Diftillers, and particular- 
ly for thoſe in the Country, that being the moſt com- 
mon Veſſel uſed by them, 
Suppoſe the Content to be 116 Gallons, I ſhall here 
down a Table, by which you may know how much 
liquor is in the Tipe, at every Inch in Depths by put» 
ting your Rule freight down to the bottom of the 
Vefſel, and ſecing how many Inches the Liquor wets on 
the Rule, and oppoſite to the number of Inches in the 
or Eirk Column, you will find in the ſecond Column the 
alf Frumber of Gallons and Parts. 


re Ezample. 
n- | Suppoſe there be 16 Inches wet on the Rule, you 

look {2 16 in the firit Column, and over againſt it in 
et fihe ſecond, you will have the Number of Gallons and 
Parts, viz. 36 Gallons and 3 Pints, 


bolds 


Gallons and Pints 


y 
dy a Pipe ſtanding 
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2 
To Gage a Tun hot. 
The-Content of the-Tun- of Wi 


52 
and it is. 4: Veſſ&l' yery\tmuch uſsT \o t x Os ra rr 


for Spirits and Jaw+«wines 3 Thee gl have ſet down 
a Table, by which you may khow Conttnt of every 
Inch in depth, uGng it in the/ſamne/m eras the fore» 
going Table (for'& Pi 

Some diflillerg th Si 4 hag = their Veſ- 
ſels whensfu pr -p 4 p .Goultlg$ it is, a 
great troub] FT being yohe xo doubt 
the exatpehf, t, here, ' ph what weight they 
allow toTome 'qcantittes, and whit we he! they allow 
for the Cask, 

For half an” Hogſhead, whith is 31 Gallbrg and an 
Halt, thay pllowrtwa. Hundred,, ane guarter and 17 


Pound for, djLi uot, lowihg: anc Quarter and 
22 Poun dd hf Pale a f 

For a r ehey alloy, Ca Ind! Liquor, 6 
Hundred? © foQrfer] and 2 Pourtd,.”" c 


For a Che an Pipe, $ ungred, 2 quarters, and 17 
Pound. mn 2f 
For a $: Ped ang 126 Gallons, the allow 
for Butt Ti (i &drpd, pe Tn I9 
Pound. 
For a Hog arib,outn G Hqnwed, ? Qgarters, 
— = TAE ; Q0L | QT 
This i k vulgat ap -__ ain Bituma *& for ſome 
Spirits are lighter than others ; i the - [' Spirit, 
the lighter the Quantity. ' by 
»* { = ; / vÞ _ \ ( _ 4 
The following and ke Tables are gromded upon 
both Reaſon and Art ; and if any Artiſt will be at the pains 


to.'y each Inch ſeverally, he will find them ſo, and conſe» 
quently be muſt own that they ” moſt uſeful. 


A Table ſhewing ho ke Wine ov Dad « 
Tun holds upon every Inch 1n depth. 


Dp. Gal... "Dep. Tal. Fi 


T 


I 4 | 23'| 131 - 

| 9 | : | 24 | 138 | 2 

3 j 14 6 | | 25 434 

41 1946 26 | IFT Xx 

51 24]7| 27 | 756, LACK 

6 | 30 ſ- x64. 

71 35141 9 | 16914 

8] 413] 175 -*& 

9 | 46 41/13 3s 185 
w0\| 5216 186 | 4. 
11 j 58 1939-1 
I2:| 64, [13 A JETLAn 
x3 | 70.4 »q- ( 3F--| 205: 3 

| | 210 
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To Gauge another ſort of a Tipe, which holds 
126 Gallons moſt uſed in London. 


[4 
11 211] [25| 65]2 
2 | 4 | 2 26: |;. 68 
HPF: 
| 2 732 
Fſiſr] | 29 | 76 
I31 4 301 7816 
T, | 16 # | 3r 82 
8 [18 [6] | 32 | 84|4 
9'[ 21 | [| 33 87 | 2 
io f23|[3| | 34] $9|6 
AFEIHIEIRAL 
SS HYES: 
14 | 34 L 2 9711 
| | 28 | 100 
| 5 36 | 4 29 | 103 | 
16 | 39 | 40 | 105 | 7 
17 | 42 | | 41 | 708 
wi4e[71 42 | I1T 
AFHEFIEAL 
q 105 . 7 
21 [ F3 | 45 and 
22 | 56 | | 46 120 
23159 | 47 12241 
'TW | 


CI | 62 48 11 
Tbeſe Tables are all done by one and the = Rate, 
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As for the other Veſſels uſed by Diſtillers, they are fo 
Vapious that there - Gan be, ng certain Rule ſet dowp far 
the* Gatrging of them by an nftrument, the only way 
being to do it by Figures, as [ haye taught in the fbre- 
going Diſcourle, 

aving Treated as much as is requiſlits of Gauging, 1 

ſhall now proceed to the ſeveral Brier of greater and 
lelſer Quangitles, from a Quart to a Gallon, and from 
thence to a Tun apdYikewiſgfrem the Price of a Quart 
to that of a Tan, hoth-in:alc and Wipe Meafure, which 
will be of great uſe tq all who deal therein. » 

Alſo 1 ſhall take notice of ſomething of Weights, where- 
by having the Price of one Pound, you may know what 
the Hunbtea comes to, and the contrary, 


CP — 


— { ' = ME — a 
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Tow Vintucxs,, Pilierss SYrang-water-m:6n and Vifuallers 

may knin \bow, much "Tun, Pipe, Heeſad, or yes! &c. 

amounts ta at the comma Rate, and Meaſure they Sell or 

Buy the ſame, from| one Shilling the D 4art, jo bwo Shillings 
and ſix Pence, increafing by 2 d.'a Quarts 


Firſt, a T\n'of Wine is 252 Gallons, or 2008, Kuarts at 
one Shilling the Qaart, amounts to goal.” By. © 


STRAT |} ©L I © 05: 10T 4 '& 
At 1 2 amoynts/ta 1: $53 +16 ©0 
At 1 4 ampupts.to | 67.. 04 ©o 
At 16 qgmounts ta | | 77 12 00 
At 1 8 ampuntsto * ( | i:- 84 0 2 
At 1 10\amoutits te '-- - : 1 ©? 93-08 035 
At 2 © amountsg0' 7: ; : ; £72 10:16 Oo 
At 2 2 amgunts 80 ,, ' i 1, + > 109. -04 Oo 
At 2 4 amounts to | a OD 
At 2 6 amqunts ta | 126 '00 09 


| Secondly, 
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Secondly, A Pipe is 126 Gallons, or 504 Luarts, at one 
Shilling the Quart, amounts to 25 t, 4 5. 


S. 0, |  * 
At 1 2 amounts to 29.', 08 
At 1 4 amounts to | | 33 12 
At 1 6 amounts to 37 16 
At x1 $ amounts to 42.1 ©0 
At 1 10 amountsto 46 og 
At 2 © amountsto co os 
At 2 2 amounts to 54 12 
At 2 4 amounts to - 58 16 
At 2 6 amounts to 63 | ©0 


Thirdly, A Hog ſhead is 63 Gallons, or , 252 Qaarts, at 
one Shilling the Quart, amounts to 12.1, 12,6 


Ss. d. 3 2:" H * 
At 1 2 amounts to * 23 14. 14 
At 1 4 amounts to 136 16 
At 1 6 amounts to 18 18 
At 1 8 amounts to 21 0c 
At 1 1o amounts to 23 ©2 
At 2 © amounts to _ 9 | 
At 2 2 amountsto 27 - 06 
At 2 4 amounts to 29 8 
At 2 6 amounts to 31 10 


Fourthly, 4 Pipe or Butt of Ale or Beer is 208 Gallons, 
cr 432 Quarts, at 2d. a Quart, amounts te 3 1, 12 5+ 


d, L $ 
At 4 amounts to 07 Os 
At 6 amounts to 16 16 
At 8 amounts to 14 O$ 
At 10: amounts to 1% oo 


At x2 amounts to 


(50) 


Fifthly, A Hopſhead is 54 Gallor's, or 216 Quart?, of 
2 ds a Quart, amoants to 1 1. 16 «, 


: d. - ' Js 
At 4 - amounts to On. 39 
As 6: amounts to hs 05. 08 
At 8-amounts to aa 
Av 10 amounts to | Cg.. 00 
At 19 amounts to | ' 10 i6 


Sizthly, A Barrel of Beer is 36 Gallons, of 144. Qyarts, 
- tt 24, a Quart, amounts toil, 4 5, x 


"3M 4 
'Þ 4' amounts to: - 3 Whey | OZ - of 
At 6 amounts to , O02 - 12 
At $&% amounts to | ©4 16 
At 10+camounts to 06 O©0 
At 12 amounts to 07 


OQ9 
:Note, That a Butt is 3 Barrels of Beers aud a Hogs 
btad # one Barrel and an half, | 


_ A Barrel of Ale is 22 Gallons, or 123 Luarts 


- at 34. a Quart, amounts 1011, 15.44. 

, d: " l 7% d, 
At 4 amounts to O02 ©2 08 
At 6 amounts to OZ O04 ©0 
At 9 amounts to | D4. O5: 04 
At 6 arhounts to - < * ,.1 05; :06 ob 
At 12' amounts to o6 os © 
Sg II p 


Ut will not be amiſs to hint a little at ſuch Meaſures 
as Tavkards ard Pots uſed in Publick Houſes, I have 
taken the pains to Gauge a Pot and Tankard fuch as are 
cormbnly uſed, ard find them to hold, according $8 the 
Rules of Gauging, 1,5 which is one Pint, and an half, fo 
dhac+ I luppole there may be 6, of thelc in a Gallon, !y 

7 Wn this 
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the aſſiſtance of a careful Tapſter, who always takes care,' 
by the help of a thing commonly call'd Nick and Frothy 
to allow for Lakage and Work2ge : But we ſhall only 
allow here 5. and an half of theſe Pots to a Gallon, 
Now the" Barrel of. Beer is 36 Gallons, or' 195 Pote, 
at two Pence a Pot, amounts to 11. 13s. And fo pros 
portiabably for a greater or lefler quantity; as a Pipe or 
Hogſhead, A Pipe amounts, at two Pence a Pot, ta 
41. 19's. And a Hogſhead to 21. 93.6d, Sothe Vitu- 
allers may ſoon compute Whether they gain or looſe, if 
they can but compute how many Barrels they (ell a 
Week, one Week with another thro? the Year, and whag 
Charges they are at'in Houſe-keeping, Servants Wages 
and Houſe-rent, which may cahly be Jones ; 

'Suppoſe the Charge in Houſe-keeping to. be 20 Shik: 
lings a Week, and Servants Wages 4 Shillings a Week, 
Houle-Rent 26 Pound a Year, which is 10 Shillings a 
Week, all this amounts to: one Pound 14. Shillings a 
Weck, . We ſhall ſuppoſe you pay to your Brewer for 
Beer per Barrel, i /. 25. and for Ale 195. The profis 
of a Barrcl of Beer is 11. Shiſlings, and '6f a Barrel of 
Ale 10 :hillings 3 ngw you malt either ſell 2 Barrels of 
Becr, and as much of Ale per Week, or clic you looſe by 
Your Trade. I ſhall ſay no more. of this, but leave 
every Man to his own Humour, and ſhall return to my 
former buſineſs, 

It is uſual for Diſtillers to (ell greater or lefſer quanti- 
ties for uncertain Prizes, according as the Chapman and 
they can agree, therefore it will not be unneceſſary 'to 
lay dywn a Mcthod whereby they may krow if the Price 
of the ſmall quantity be agreed on, what the great 
quantity amounts to, or the contrary. 

$appoſe he ſell; to his Chapman a: quantity of $pirits 
at 5 Shillings and 5 Pence a Gallon, to be (are the Buyer 
will b& defirous to know what that corkes ta Quart, fo 
that ht may know how to (ell it agaitt by Retart 7 Theres 
; tore 


— 
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fore it will be very neceſſary he ſhould confer a little with 


the following Table, which will be very uſcful in all 


ſuch caſcs. 


The Rates of Spirits and Brandies by Quart and Gallon, are 


4s follows. 
SET TD, 
Tun of Spirits is 252 Gallons at 6 4 a Quart 
. 25a Gallon amounts to geT O04 
At 8 d. the Quart, or 25. 8d. the Gallon is 32 12 
At 10 d+ the Quart, or 3 8. 4d the Gallon is 42 ©0 
At 1 5, the Quart, or 4s, the Gallon is $0 08 


At 1 5, 2 4. the Quart, or 4s, 84. theGallon is 58 16 
At 15. 4d. the Quart, or 5 s. 4d. the Gallonis 67 04 
At 1 5. 6d. the Quart, or 6's. the Gallon is 75 12 


A Pipe is 126 Gallons, at 6d+ the Quart, or 2 5. the Gallon 
amounts to 12 1.12 8. 


k 4 
At 8 4. the Quart, or 25. $4. the Gallon is 16 16 
At 1o d. the Quart, or 3s 4d, the Gallonis 21 ©0 
At 1 5. the Quart is , 25 OO 
At 15, 2d the Quart is 29 o8 
At 1 5s 4d. the Quart is 33 12 
At 15. 64. the Quart is 37 16 


A Hogſhead is 63 Gallons «1 6d. the Luart, or 2 5, the 
Gallon, amounts ta 61, 68 


& & 
At 8 4. the Quart is O08 08 
At 10 d, the Quart is 10 10 
At 1 s. the Quart is. 132 12 
At1s. 2d the Quart is 14 14 
At 15. 4d. the Quart is 16 16 
At 1 5, 6 & the Quart is 13 18 


A 
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A Hogſhead is 21 Gallons and an half, at 6 4; the Quark, 


amounts to 3 t, 2 5 


IQ 17, 
At $ d, the Quart is 04.04 
At 10 4. the Quart is OF 05 
At 1 $. the Quart is 06-06 
At 1 5, 2 d, the Quart is 07 O7 
At'r's, 4 d-the Quart is *- oF o8 
At 1's, 6'd\ the Quart is ' * * Og 09 
A Riinlet is 1% Gallons, or 72 Quarts, at 5 &. the Quart, 
amounts to 1 b, 165, 

| fl, $% 
At $4. the Mo is 2 Oo 
At 194. the Quart is + - 2 
At 15, the Quatt is L LEM F 2 
At 1s 24, the Quart ka PAM» 4 '' 0p 
At 1 5; 4d, the Quattis Mes 4 16 
At 1 5. 6d. the Quart is 5 08 
64. a Gallon is x d, balt penny a Quart, 
74. 3 Gal, is 1 ds three farthings a Quart» 
Iq.a Gal, is 2'd, a Quart., 
+4. Gal, is 24. firthing'a Quart. 


10.4,'a\Cak is 8 di half-permy'a Quart. 
114. a Gal, is 2 4 three-farthings a. Quart, 
12d. a Gal, is 5 d. a Quart, 

13 d,aGal is 3 d. farthing a Quart, 

14d, a Gal 3 4 half-penny a Quart, 

I; 4. « Gal,'is 2 & three farthings a Quart, 
16 d. a Gal. is 4 d- a Quart 

17d. a Gal. is 4 d. farthing a Quart. 

18d. a-Gal is 4 d. half-penny a Quart, 

ly d. a Gal. js 4 d. three farthings a Quart, 
04. a Gal. is 5 d. a Quart. 

*Id.aGal. is 5 d. tarthing a Quart» 


$24, 
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22 d. a Gal. is 5 d. half-penny a Quart. 
23d.a Gal. is5 d. three farthings a Quart, 
24 d.a Gal, is 6 d, a Quart. 


The foregoing Table is ſo plain that it needs no Ex. 
plication 5 however, I ſhall ſhow an Example of the 
uſe of it, | 

Suppoſe, as aforementioned, . a Gallon' of Brandy 
colt 5 5, and 5 d. What is that a Qaart, look for the nigh- 
eſt number under 5 s. and 5 d. in the middle of the Table 
which you will find to be 5 s, and 4 d, and at the Head 
of the Line you will find a Quart coſt 1 5. 4 d. ſo you 
are only to add one farthing to it for the odd Penny, 
which makes it 15. 4 d. tarthing a Quart, having the 
Price of a Quart, and would dcfire the Price of a Gal- 
lon, or greater Quantity, you are to look for the Price 
of the Quart in the beginning of the Line, and at the 
middle and end you will find what. the greater Quantity 
colt, let it be Gallons or Casks, 


If a Pound weight of any thing, coff any 
number of Pence and Farthings nnder a 
Shilling, and from thence to 2s. what will 
a Hundred Weight amount to at 112 Pound 
fo the Hundred. 


If a Pound Weight of Tobacco cofl one Farthing, 
what comes an Hundred Weight to at that 
rate. | 


't $s d. 
Anſwer OO O©O2 ' Og 
At 2 Farthing; a Pound 00 ©O4 Os 
At 3 Farthings a Pound OO ©7 ©0 
At id a Pourd O00 O9 04 


Act 


At 2 d, a Pound CO 183 og$ 


At 3 d. a Pound | ot o8 oo 
At4 d. a Pound | | Ob- 17 --04- 
At 5 d. a Pound PQ O2 ©6 o&g$ 
At 6 d, a Pound O02 16 Oo 
At 7 d, a Pound OZ O5 Ok 
Ft 8d, a Pound 03 14 ©O8 
a At 9 d. a Pound O4 O4 OO 
| At 10 d.a Pound O4 1yY og 
4 At 11 ha Pound 1 | O5 © 02, os 
i. {A611 5. a Pound ' Fo, ETC 
1 (At15. 6d, a Pound . " OB" 08 oo 
* Hit 2 5, a Pound Jes | 11”- 04 OO 
" YAt25s, 64a Pound | - Ig - do oo 
* At 3 5, a Pound 19- 12 ©0 


The Ufe- of the foregoing Fble is very eafy ; for 
ſuppoſe. I .payf for an Hundred Weight. of | any thing 
14 12 5, $ gd, What, is Fg a Pound 2-1 find that; 2 4. 
he Pong ,is1 0. 85. and 2, farthings a Pound. in the 
beginning: of the Table is 14.3, 8 4. which being added 
together amounts to the Sum propoſed 3 ſo you find 
ly that a Pound of any thing at 14, 125. 8d. the Hun- 
a red, is 3d, 2 Farthins a Pound, = > 
ll | 


4 TABLE of the | Content of Cylinders in 

Ale;Gallons,” and hundredth parts, from 12 
r | to 60 Inches of Diameter, and to 8 Inches 
t | ©: depth, | 
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Content of Cylinders. 


—— —— —— — ——_ C— — 


© DEPTH toro 


8 « 
WL — Oo —o=——_— a .  —_—_—_— 


2 t- SH | _ 
. 2, . 


bh 
TS; : | 
-» 124-046 | 090 | T20 | I6e 
2? £139:0.47 | 0.94 | 1:41, | 1.881" 
_ þ 1440-55 | 1-10 | 1.65 | j2420f..-: 
| q 75 | 9-63 I.26 | 1.89: 2.53 
1640.71 | 1.42 | 2.13 | 2:84 + 


: 4x7 | 0.80 | 160.4.2.40 | 3,22; 
» 111 18 | 0.90;{/1.80 270 }-* 3:60! |: 
194 1.00/-2.b64] 3.60! "406-f-1 
| 4 28],1.11 (2.27 3331-444]... 
21] 1-23 | 2.46] 3:69 |.._4-92 


| 22 {1.35 | 2.70 | 455] 5:40 
23 | 1.471294 [4gih 
24 | 1.60 | 3.20 | 4 


1,3: Te + | 3. of bY 2,1 ny v i 
| 20 | 188 }25; - el. | 4 5 
1.27 | 2.03 | 4-96 | 6.09. H22, 4 
| 28 2.18 | 436 | 6.54 8.72.1 . 
| 29 | 2:34 | 4-68 [7.02] 9.361 
30 | 2.51 | 5.02 | 7.53 | 10.04 
2.68 | 


C9F 3 
in Gallons and Hundred Parts. 


l DEPTH. 
| 
eg. 6, 7. 8. 7 
| x 
2.00 240 | 2.80} 320ſi 
2.35 | 2.62 | 3+«29 3:76 l 
2.75 | 3-30 | 3.85 | 4440; 
| 3-15 | 3.78 | 4-41 | $5.04 | 
3.55 | 4.26 +97 | 5.68 1 
; 4.00 | 4.80} 5,60 | 6.40 
4-501 5$.go; 6.30] -7420 
5-00 | 6.00 7.00 | $,o0 
1 5-55 | 6.66 | 7.77 | 8,88 |. 
6.15 1 7.38 8.88 | 9-8q, 
8:75 | 8.10 | 9.45 I9.80 | 
7-25 | 8.82 | 10.29] 11.76 \| 
| 8.00 9.60 | I11.20 L230 4 
$.70 | 10.44 gz 12.18 | 13,92 
9.40 | 11.28 | 12.16 r5:04 | | 
I0a5 ) 12.18 | 14.21 | 16,24. 
10.90 | 23.98 | 15.26 | 17.44; 
| 11.70 | 14.04 } 16.38 1872 | 
12.55 | 15.06 | 17.57 | 20.08 | 
13.40 | 16.08 | 18.76 | 21.44], 
Z rs 0 
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Content of Cylinders 
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DEPTH. j 

| | + | >. | | 
E | . . | 2. 4- 

32 | 285 | 570 | Bs | 11.40 

| 33 | 3:03 | 6.06 | 9,09 | 12.12 
34 | 3-22 | 6.44 | 9.66 j 12.88 

| 35 | 341 | 6.82 | 10.23 | 13.64 

1 36 | 3-6T 7-22 | T0.83 | 24-64 
37 | 3.81 | 7.62 | 11.43'| 15.24 
38 | 4-02 8.04 | 12.06 [16.08 

q 39 | 4.24. | 8.48 1 32:72 | 16.96 
40 | 4:46, 8.92 | 13.38 | 17.84 
$= 1 08 | £36 7 24.04) 28.71 

42 j 4-91 | 9.82 | 14.73 | 19.64 

431 5.15 1 10.30 | 15.45 | 20.60 |! 
44 | 5-39 | 10.78 | 16.17 | 21.56 
45 | $64 | 11.28 | 16.92 \ 22.56 

a | £28 | £228 $2707 | 23-99 

j 47 | 6.15 12.30 | 18.45 | 24.60 | 

48 * 6.42 , 12.84 | 19.26 , 25.68 *? 

3 49 | 6.69 I3.38 ! 20.07 | 26.76 | 
Fo | 6.96; | 13.92 | 20.88 j 27.84 | 
Fl | 7-42. | 14.48 | 21. + | 28. mT 
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ir Gallons and Hundred Parts. 


— ——_— 
— — CC 


DEPTH. 


rn R— —  ___ = 


| 18.05 | 21.66 | 25.27 28.88 
I9.05 |} 22.86 | 26.67 | 20.48 

20.10 | 24.12 | "28.14 |} : 

| 21.20 | 25.44 | 29.68 33.92 
22.30 | 26.76 | 31.22 


23-40 | 28.08 | 32.76 37-44 | 
| 24.53 | 26.46 | 34.37 | 39-28 
| 26.590 30.60 | 36.05 | 41,20 
| 26.95 | 32-34 | 37-73 | 43-12 
| 28.20 33-54 | 39.48 | 45.12 
| 2945 | 35:24 | 41-23 | 47-15 
| 30.75 | 36-90 | 43.05 | 49.20 
| 22.10 | 38.52 44.94 |} 51.36 
| 33445 | 40.74 | 46.83 | 53.52 | 
| 24-80 | 41.76 | 48.72 | 55.68 
| 36.20 | 43-44. | (9.68 | 51.92 
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Content of Cylinders 7n Gallons and Hundred Parts. = 
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DEPTH. 


| wen | 


—_ 


owt No 


3 
3 
3 
3 
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The uſe of the foregoing 
TABLE. 


Aving found the Mean Diameter of 

the Veſſel, and alſo the Depth of the 
Liquor, ſeek rhe Diameter in the firſt Co- 
lumn of the Table, ' and caſting your Eye. 
upwards, «you find over .all rhe other Co- 
lumns, one of the 'Digits, amongſt which 
you ſhall find your Depth of Liquor, it it be 
under eight Inches, then under that Figure, 
and againſt your Diameter you ſhall find. 
your Number of Gallons, and Parts. 


1 ho, "> an oy” 


neon that 


Example. 


To find the Content of a Cylinder, whoſe 
Diameter is 56 Inches, and Depth 7 Inches. 

I feck, firlt the Diameter 56, and againſt 
it in the Column under 7. I find 61 Gallons 
and 11 parts of a Gallon, which is almoſt 
a' Pint, To reduce any of the fraQtions. 
ſuch as 11, you are to Multiply it by 8, and 
cut off 2 Figures to the Left-hand, which is: 
lo many Pints, and thoſe to the. Right are 
ſo many Parts of a Pint. | 
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THE 


Tre ART 


B2ewing 
Beer, Ale and Mum. 


'T 5: are wany different Opinions concerning 
Brewing, and particularly in the Boyling of 
the Liquor of Worts, but I ſhall not trouble 
wy ſelf here to compoſe the difference of Men's Opini- 
ons thercin, but ſhall treat of what natural Reaſon and 
my own Experience (by unwearied Travel and inſpe&ion 
therein) has taught me, as well in the Northern-parts of 
England, as in the South and Weſtern, 

Firſ, You are to make your Water Boyl, and imme- 
diately abate your Fire inſforruch that the Water may 
give over Boyling, letting 'it ſtand in the Copper, or 
rather draw-it trom thence into ſome well faſon'd 
wooden Veſſel, for the ſpace of one quarter of an hour, 
then wet your Malt therewith very iti. pouring it on 
by degrees 3 when you find that your Malt is all wet, 
fir it very well, and let it ſtand for half an hour, then 
pour the remaining part of the Liquor which you intend 


tor the firſt Worts, on your Maſh yery gently, and co- 
ver 


»* et &/ Mnf 
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yer it up for two Hours, then put what: quantity of 
Hops you think fit into your receiver and let your Worts 
run to them, letting. it ſtand with the Hops in it one 
Hour 3 then ſtrain it into your Cooler, and yoy have 
dore with your firſt Worts;, then pour the full quantity 
of Liquor upon your Maſh, according as you delign 
your Beer or Ale to be in Strength, in a manner Boyling, 
ſtirring it very well, then let it ftand covered as before 
for half an Hour, and let it run into your Receiver, 
then put all your Worts together into the Copper, ad- 
ding thereto more Hops at pleaſure, according to the 
Liquor you intend to Brew, whether it be Beer or Ale. 

Let it Boyl for two Hours gently, then abate the 
Fire, and draw it out into the Coolers, (training the 
Hops there-from threugh a Basket for that purpoſe, and 
ſo you have done with preparing the Worts which is the 
firlt and greateſt work. 

T he quantity of Hops you are to uſe for Ale is three 
PGand to 8 Buſhels of Malt; if it be Beer, you put 6 
Pound tO $ Buſhel, 

Take care your Veſſels be kept very clean, or elſq 
they will turn Sower, and will prick the Worts, which 
will cauſe the Drink to turn Sower and Dead. 

To prevent the Sowering of your Veſſels, you are to 
waſh them with warm Water, mixt with your Hops 
which you ſtrain from the Wo:t, 

When your Wort is Milk warm, put it into your 
Guile-Tun, and add thereto your Yeaſt, or Barm 3 and 
when. it works over, beat it in very moderately, and 
often 3 when it is at the height of Working, Tun it 
into your Casks being well ſcaſoned and clean, and it 
will fill continue Working and Fine it (elf, 


Double Ale or Beer is Brewed after the ſame manner 
of fingle, only inſtead of Water, you Maſh with the 
firſt Worts upon freſh Male, 

Thus 1 have given you my Judgment of Brewing 

Alc 
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Ale and Peer, and ſhall only ſay two or three Words to 


the difference of Water. 

Some are of opinion that River Water makes the beſt 
Drirk, b:.t to my knowledge there is a place in Torkfhire 
tome 9 Miles from York. called Eafingwood, and another 
place called Byland, that exceeds all Noriſhire for good 
and ſlrorg Ale- Ard tryal has bzen made with the ſame 
quantity of Malt made of the ſame Barly at one and the 
ſame time, and the ſame quantity of Water 3 the one 
being Brewed with River Water at 707k, and the other 
with Spring-water. at Byland, the product of Worts was 
the ſame, and Brewed by the fame Brewer, and yet the 
Byland Ale was both {tronger,. pleaſanter and clearer 
than the other. I he Spring proceeds from a Lime-ſtone, 
which Water I am corfident is better than River Water, 

Scveral other ways of Brewing read in a Book called 
Art's Ircaſury, Sold at the Ring in Little Britain, 
Frice-one dhillirg: 


CHAP: IV. To clear and fine Beer, and 


preſerve it from Sowering. . 


Ake the Whites of 10 Eggs, and mix with Wheat 

Flower, and add thereto a ſpoonful of the Jelly 

of Ifinglaſs, and a ſmall quantity of Niter, and it will 
preſerve, cicar and feed the Beer to admiration, 
To recou.r Sower Beer, to its former Taſte. 

Take three or four hand(uls of the Aſhes of burrt 
Becch, ard as niuch burnt Oyſter-ſhells, and as much 
Niter as will lic upon a Sthlling, and put all into a Bag 
and hang it in the Liquor, then take a good handful ot 
Wheat and throw therein, and Bong up the Veſſel, 

If Bcer be rot very. ſower, throw a piece of Chalk, 
well dry'd by the Fire in the Lumptherein, and it will 
be drinkable in 3 Hours, py 

7019 
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How to Bottle Bear and Ale, 

Take a handful of Roſemary and Boyl-in a Quart of 
fair Water >kimming it very. well, ard add thereto halt 
a Pound of fine Loaf Sugar, and a few Cloves, and 
when it is Milk warm put thereto a ſpoonful of Barm, 
and when it begins to work skim off the Barm, and put 
two ſpoonfuls of this to one Bottle, and fill the Bottle 
almoſt to the neck, Then Cork it very well, your 
Drink muſt neither be ſtale nor new, 


Seurvey graſs Ale after th: beſt manner . 

Take Scurvey-grals halt a Peck, Water-creaſes four 
Handfulls, Brook-lime three Handfuls, Horſe-Radiſh 
three Ounces, Sweet Fennel-Seeds and Sena, of each 2 
Ounces, Figs 4 Ounces, bruiſed, and new Ale 2 Gallons 3 

ut them into an Earthen Pot well ſtopt, and let ic ſtand 
or uſe, As you increaſe the Quantity of the Liquor 
increaſe likewiſe the Icgredicnts, 


To. Brew 4 good Mum 4 Bramſwick, 

To make a Hogſhcad of Mum, you muſt uſe as much 
Water as (when Boyled to the Conſumption of one 3& 
part) may make a Hogſhead of Drink,” which I believe 
may be about 1co Gallons : To which you muſt put 7 
Buſhels of Wheat Malt, one Buſhcl of Oat Malt, and 
one Buſhcl of ground Beans, being Brewed- according: 


.to the Method of Beer and Ale; yqu are to Tun it 


when it is ſufficiently wrought (but not too long) into. 
your Cask, the ſame being well ſeaſon'd, and not fild 
too full 3 put into the Cask when werking, the Tops 
of Fir and Birch, of each one Pound, three handfuls 
of Cardus Beneditus dry*d, Flowers of Roſa Solis 
a handful, Bcttony, Marjorum, Penny-royal, Flowers 
of Elder and Thyme, of each a handful, Seeds of Car- 
damum and Barberries bruiſed, of each two Ounces. 
When the Liquor has wrought a while withthe Herbs, 
fill it up with the remaining Liquor, and then put in 
the Cask a dozen of new laid Eggs, the Shells not 
cracked 
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Cracked, then Borg it up cloſe, and: keep it for one, two 


or three whole- years before you ule it, for the longer 
you keep it, the tetter it is, 


CHAP. V. Of making Cyder anp other 
Liquors of Fruits, after the beſt aud moſ 


profitable manner, 


HE firſt thing to be confdered here is the Ripenels of 

the Fruit 3 There being much Cyder ſpoil'd in this 

Kingdom through uſirg the Fruit before it be ripe, which 

yields but a Crab'd and 'ower Liquor; and will rot keep 
{o long as if the Fruit were ripe before it be uſed, 

Th's is occalioned by the Tgnoraree, and Coveto'i(neſs 
of Mer, who thi-king to get afl looſes al:3' for when Ap- 
p'es falls from the Trees betore ripe,by therwind or other- 
wiſe, he is re{o!'ycd he will make uſe of them, merely for 
the g eatcr quantity of Liquor they prodt'ce, not confi» 
dering what a ſowcr, Phlegwatick, and unhealthful Li- 
quor proccedcs there. from, ard how hurttul it is to the 
ether good and ripeFruit - 

Therefore [ would adviſe that ſuch Fruit as fall before 
ripe, be laid by till the time of their being ripe if they had 
been on the Tree 3 before you grind them, and to keep 
the Produdt of thein by it ſelt, 

When the Fruit is ripe, which you may know by their 
{ragrant ſmell, or B'ackneſs of the ſced or kernel, lay 
them in a dry place upon Oat-ſtraw, for the ſpace of 
16 or 18 day's; p ck out all the Rotten or Bruiied Apples 
from the found, tor they will give your Cyder a bad taſte, 

- When your Fruit is grinded it is proper you let the 
whole M .{s {t,nd a day or two, according to your Conve- 
niency before you prels it, for it will mightily help the 
Colour of the Cyder, 

It you hayc in the bottom of your Veſſel ſume __ 
holcs 
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boles through which the fine Liquor will Diſtil into a res 
(eiver, it will be much better then that which is preſt. 

In preſſing your Fruit I leave that to your own Diſ- 
cretion, and Conveniency, the greatelt loſs that can bap- 
pen therehy is only that ſore ways of preſſing produces 
leſs Liquor then others. | 

Gather all the Liquor, as it comes trom the preſs into 
ſome convenient large Veſſel, ſtraining it through a ſtrain- 
er therein, when ſo done throw a Cloath over it and let 
it Rand and Ferment, 

In order to its Fermentation you are to keep it, warm, 
by warm Cloaths, or otherwiſe, forthat will bz a great 
help to the ſpeedy and well Fermenting of it 3 the way 
of Fertnenting of it muſt be thus,” Take four or five Qun. 
ces of Iſinglaſs, and beat it very well upon an Anvil, put 
it into three or four Quarts of warm Cyder, let it ſtand 
in a warm place for three or four days, till it turn to a 
Jelly, then put a Gallon of Cyder, and mix it wh this 
Jelly-very well, and put it altogether into your Veſlel, 
ftiring it! very well with. a Staff, .and in a day or two it 
will be fit for to put, into ſuch Veſſels as you delign to 
keep it in all the yearz taking care before yau draw it 
into theſe Velcls, to take off a ſort of skim, which will * 
lic on the ſurface of- the Liquor, 

When the Liquor is thus well Fined and Purified, and 

ut into ſuch Casks as you find convenient ; leaving there- 
in no more Lees than is neceſſary for its Preſervation, it 
will keep a long time ; But obſerve that your Casks be 
well ſcalon'd, | | | 

Take care you do not fill your Casks too full, but leave 
room for the Cyder to finiſh its Fermentation 3 but if it 
will Ferment no more, and you deſign to keep it long, 
put into a Hogſhead thereof, a quart of unground Wheat, 
or a ſmall quantity of the New Lees of Canary, and then 
Bung it up, and Ieave a ſmallVent-hole, with a looſe Peg, 
therein, for there is a wild Spirit in all ſuch Liquors 
which will often farce a Vent. 

To 
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To Bottle Cyder« 


Great care muſt be had to the well Seaſoning of the 
Bottles, which 1 leave to every Man's own Diſcretion, 
When your Cyder is throughly Purifi'd, draw it into 
Bottles, putting into each Bottle about the Bigneſs of a 
Walnut of fine Sugar; or if the Cyder be ſharp of Tart 
uſe more Sugar 3 if it has body enough, and not Flat, 
the former quantity is enough, then let your Bottles 
Rand ' about anfHour before you Cork them up» - Then 
lay the Bottles on their Sidesz open each Bottle 
once a day for a Week, and Rop them cloſe up again, 
which will let out the wild Spirit, and hinder the break- 
ing of the Bottles; let-your Bottles be fl'd within an Inch 
of the Neck, 

You muſt be careful in chuſing: good Corks, and let 
them ſeep three or four Hours in warm water before 
you uſe them, 

Perry is made after the ſame manner as Cyder,. only 
your Pears muſt not be too Mellow when uſed, and if you 
Grind a few Crabs amongſt them, it will make the Drink 
more pleaſant, 


How to make Gooſeberry Wine. 


'Take the Gooſcberries and preſs the Juice from them, 
and ſtraij it very well; then take as 'nuich. water as the 
quantity of the Juice is, and Boyl with refined Sugar, 
about the quantity of one Pound to a Gallon of Wine 
(when it is mix'd with your Water) then mix the Juice 
and water together, and fine it with Iſinglaſs, as before 
dire&ed, after the rate of an Ounce to Ten Gallons, and 
when the Scum is raiſed to the top, take it off, and the 
Liquor will be clear 3 then draw it into your Veſſels, and 
it will finiſh its Fermentation, and in a Months time it will 
be fit for Bottling, put intocach Bottle a piece of Sugar. 


Currant and Rasbery Wines are aftcr the ſame mg + 
only 
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only the Currants when too Ripe are Sower, therefore 
muſt be pull'd when juſt Ripe z and Gooſeber ries the longer 
they are on the Tree, the ſweeter they are. | 
An Appricock orPeach bruiſed, and put into aBottle of 
any of theſe Wines, will give them a curious Flayour, ang 
brick Taſte, T0 


To Fine French and Spaniſh Wines Infallihy;*- - © 'h 


Take Half a Pound of Ifinglaſs, and put into a Pint of 
the Rougheſt Clarret, ſo that it may be covered there- 
with, let them ftand 24 Hours, ther take out the Iſinglaſs 
and beat it to pieces, then put to it morg Wine, ſqueezin 
it four or five times a day, and as it thickens 'put to i 
more Wine; therrtake a Quart of this Jelly, and mix 
with three Gallons of the ſame Wine: you arests Fine, 
and put into the Hogſhead, beating. it with a Staft very: 
well, and in two days the Wine will be Fine, If it bs 
French Wine you mult Bong it. up: very cloſe, but nov 
the $pariſh. 1, 


How to Fine Wines preſently, 


Put into your Cask ſome Chips of Beech half, a Pint of 
Vinegar, and a Pint of the beſt Spirit of Wine, and halt 
an bandful of Salt well dry'd, and in twelye Hours it 
will be Fine. OY 


To Fine-a fort of Wine call”d Tppocras. 


Put therein only New Milk, and in a ſbort ſpace it will 
carry to the bottom all the groſs part of the, Wine, 


To Cure French Wine, Ropy, Muddy and Thick, 


Take a Pint of Spirit of Wine and put into a Hogſhead 
of Wine provided the Wine be not ſharp, and it will cure 
it very ſpeedily, but take care to draw it as ſoon as you 
can, 


F Another 


Q 


Another WY. 


Make a ſtrong Lee of the Aſhes of Vine branches, and 
Oak-leaves, and pour aQuart thereof into a Pipe of Wine 
hot, ahd tir it well; then infuſe two Pound of Turrſall in 
good Sack ten Hours, put the Infuſion, being ſtrain'd, into 
your Wine, ard it will make it have a good Flavour, and 
drink extraordinary well aftor two days ſettling, 

To care the Paicking of French Wine. 

Take one Pound of the Powder of Holland, or Flane 
ders Tiles, and half a Pound of Roach»allom, and beat 
them well with a ſufficievt quantity of the Wine, and put | 
into the Hogſhead, | 

i, Howto Care the Pricking of Rheniſh, 

Firſt Rack your Wine into a well ſcented Cask, then 
mix with two Gallons of Skim-milk, ſeven Gallons of 
Charified-honey, and beat them well, and put into the 
Cask, and after beating it well in the Cask, let it ſtand 
to ſettle, 


How to Cure th: Pricking of- Spaniſh Wine, 

Put jntoaGallon of Wire eightcen or twenty fine Lime- 
Rones unſlaRt, Rtiing it very well, and thereto add more 
Wine, ard pour this-mixture into the Cask, and ſtir it 
well, then when it is ſettled, Rack it into a well ſcented 


Cask, 
| How to Preſerve Claret, 
When the Claret is Rack'd from its Lees, put inte a 
Tierce of Wine ten or twelve new laid Eggs, making a 


{nall hole in the ſhell of each, and the Wine will conſume 
all the Eggs, and keep ſound, 


To Preſerve and Regain the Colour of Claret, 


* Tnfuſe Red Beet Roots in the ſame Claret,” and put a 
ſufficient quantity thereof (being $train'd) into your 
Wine, according as you would have your Wine in Colour, 
you 
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You may infuſe with the Roots two or three handfuls of 
Ripe Mulberrics, 


To prevent the Sopring of French Vines, 


Take the Powder of the Grains of Papadiſe a ſufficient 
quantity, together with Lavender-tops, and put into 
your Veſſel, 


Ty help Sower French Vines. 


Take four Ounces of boyled Wheat, and three or four 
Canes of Cinamon, and put into a Hogſhead, firing it 
very well, then Bong it up cloſe. 


To help Spaniſh Sower Wines, 


Aﬀter it is Rackt into a clean Cask, p:ut therein two 
Gallons of Rain- water; mixt with five Ounces of Burnt 
Chalk, and two Ounce; of Lime unſla&, together with 
tio Ounces of Nutmegs and Cloves, 


To help ſtinking Wines, 


Take half an Ounce of Ginger, and three Drams of 
Zedoary, and Boyl them in a Pottle of good Wing, and 
pat thereto two Ounces of Nutmegs and Cloves, put it 
into the Hogſhead very hot, Bong is up cloſe. 


To refify old decay'd Wines. 


Take three Gallons of Stum and make it very hot, but 
not boyling, and put it fo into the Hogſhead, ſetting a 
Pan of Fire nigh the Hogſhead, which will cauſe the 
Wine todrink brisk and pleaſant, | 


Another way to recover Flat IVines, 


Draw your Wine upon Freſh Lees, if it be Spaniſly 
and there needs no more, But if French; you muſt 
Boylin a Gallon of good Wine eight Ounces of Raiſins, 
and when it is Boyled put therein a pound of Fine $ 
or Mollafſes ;, then put it into the Hogſhead, and Bong is 
up» If this be put intoany Wine, it will make it di 
very brisk and ſparkling. \ 
F 2 To 
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'To belp Diſturd French Wine. 


Take two or three Pound of the Powder of Peebtle. 
ſtones bak'd in an Ovyen, and mix therewith thirteen or 
fourtcen Eggs, add thereto a Gallon of the ſame Wine, 
then put them into the Cask, and ſtir it very well, and jn 
tivo or three Days draw it into a freſh Cask, 


To Cure Spaniſh and Rheniſh of its fretting. 


You nced uſe nothing elſe bat open the Bong, and lay 
thereon a blew Slate, ard the Filth which the Wine Pur- 
ges, ,mult be wiped off the Slate three or four times a day 
tor three Days, then let it ſtand quiet for eight or ten days 
and then Rack it intoa freſh Cask, being ſcented with 
harging a Match rub'd with Brimftone in at the Bong, 


How to Scent a Cask, for Wine or Cyder. 


Take four Ounces of Brimſtane, and half as much 
Burnt-allow. three Ounces of Aqua-vitz, melt them in 
an carthen Pan overa Fire, then take'a Piece of new Lin- 
nen Cloth and dip therein, and ſprinkle upon the Powders 
of Nutmeg and Cloves, then fer it on Fire, and let it 
burn in the Borg-hole ſo as the Fuze may diſperle itſclf 
into the Veſt}, 


How to make Cowſlip Wine, 


Take three Gallons of fair Water, ard five Pound of 
Loat-ſugar, and Boil them for half an Hour, and ſcum it 
well, then let it Rand till it is almocold 4 then put in 
four Quarts of pickt Cowſlips, gently bruited with two 

fuls of Alc-ycaſt,and one Pound of Syrup of Lemons 
beaten with it, and let them [tand cloſe ſtopped three Days 
in Fermentation; then {train away the Liquor from the 
Herbs, and put it into a Barrel, give it juſt room to 
Work, 
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Work, and fo let it remain one Month; then draw it off 
into Bottles upon a little Loaf-Sugar, Cork it, and tic ic 
down cloſe, and it will keep a Year: The like may be done 
with Primroſes, or any other Flowers, | 


How to make Scurvy-grafſs Wine, 

; } 

Take Scurey-graſsia May, Fune, or Fuly, and ſtamp 

it in a Stone Morter, and put in it a large Earthen Pan, 
and ſprinkle it over with a little Powder of Salt of Tartar, 
ard (mear it over with Honey, and cover it cloſe, and 
let it ſtand fo for twenty four Hours, and-in the'mean 
time decod to every Gallon of Water three pints of How 
ney, and gently boil it half an Hour; ſcum it and take it 
trom the Fire, and when almoſt cold, put your Scuryy- 
graſs into a Barrel, and pour the Liquor on it, andin a 
gentle warmth let it ſtand in Fermentation, put therein 
a ſufficient- quantity of ſliced Horſe-radiſh, and ſo let it 
be fully Fermented, take the Juice from the Herbs, and 
leave then dry, ard put the Liquor a ſecond time in freſh 
Herbs, and, Ferment as before, and then refine it with 
whites of Eggs, and Flower, beat it up together, and 
when ſufficiently ſale, then it is the true Wine of Scurvey® 
graſs; but your Fermentation muſt be in a coup Place. 


1114 
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To make Mead. 


Take Twenty Gallons of the beſt Spring- water can he 
gotten, and put it over the Fire, and let it ſtand for 
two or three Hours, but ſuffer it not to boil; and to every 
Gallon of Water add three Pound of Virgins Honey, and 
let it gently boil an our Hor more, and take off the Scum 
in the boiling; and when it is almoſt cold, add two ſpoon» 
fuls of / le=ycaſt to every Gallon, and folet it work two 
Days; then Barrel it up, and add to every Gallon of Li- 
quor, Nutmegs, Mace, Cinnamon in powder, 'each half 
an Ounce, tye it vp.in a Bag, ard caſt it into the Li- 

F 3 quor, 
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quor, then ſtop it cloſe for a Month, two or three, the 


longer the better 3 draw it out and bottle it, and a bit 
of Loaf-Sugar, 
Another bighly efteem'd of. 
Tak? to every Gallon of the cold. Diſtilled Water of 
Comwſlips, or Spring Water, two Pond of the beſt Vir- 
ins Honey, and to every twenty Gallons, add in the 
iling a good handful of Marjorum, Balm and Roſe- 
mary each together, and before it be quite cold ſtrain it 
through a Scive, and Ferment it as -betore is ſaid 3 then 
add-in the Barre] Cinnamon, Nutmegs, Mace, Ginger, 
Orice-roots half Ounce, and three or tour Lent-figs, ard 
Jet it Work and Refine as the former, and bottle in the 
ſame manner, Obſerve, that French ſh:ws the way 
of making Matheglin ſtale quickly, by covering over 
with Bread and Muſtard, 


To make Artificial Claret 


Take the Juice of Clary, or the water of Clary Di- 
Killed in a cold Still, ohe part, Redftreak, of,Pippin-Cy- 
der half a Part, and add hive or fix Pong? Malaga 
Raiſins, and beat them in a Stone Morter? Ind let it 
Feraygnt cloſe covered over, the ſpace of fifteen Days, 
ſiring of it every ſecond Day, then preſs out the Fruit, 
and put to the Liquar into a Barrel, with a little Chri- 
ſtals of Tartar, or the fat Mother of Claret, and to every 
three Gallons add a Pint of the ſuice of Black-Cherrics 
and Caſe-berrics, or Black-berrics, and cover'd over with 
Bread and Muſtard, and fo will it refine and come to be 
Excellent Wine, Obſerve, with the Mother of a Hoſhead 
of any Wines, a Hogſhead of Wine may be made not 
much differing from its Original 3 now in Fortifying your 
Artificial Claret, that if you take a Pint of the Spirit of 
Clary, and the whites of two nev laid Eggs, a Dram of 
Iſin-glaſs, and three Spoonfuls of fine Floor, two Pound 
of the Syrrup of Clary, all being beat together, and re- 


fined down, and thus does it come wonderful Rich. 4 
, 
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To make an Artificial Malaga Wine, 


Firſt take a Wine Barrel hooped, and dreſſed, with 
one end being open, to which a cloſe Cover muſt be 
fitted, which muſt be to take off and to put an at pleaſure, 
ſet in a warm place, Winter or Summer and kill it full 
with clear and pure Water; to each 3 Gallons, put fix 
Pound of the beſt Malaga Raifings, which you muſt 
bruiſe in a Stone Mortar, and then ſtrow upon the Wa- 
ter 3 upon each twenty Gallons of which, you mult caſt 
a handful of Calx Vive 3 then cover the Veſſe! clofe with 
the Cover, and calt Cloaths upon it to keep it warm, 
and let it ſtand 4 or 5 Days te Work as Wine or Beer do, 
when they be new ; then ſec if the Raiſins be riſen up to 
the top of the Water ; if ſo, then put them down again, 
as before ; let them thus ſtani 3 Weeks or a Month to- 
gether with the Raiſins being every fourth or fifth Day 
- Þ put down in cale they riſe ups: Then put a Tap into 
'. the Veſſel three or four Fingers above the Bottom, ang 
a {| try if it be go and tafle like Wine ; if not, let it ſtand 
it | a while longer z but if (o, draw it off into another 
Ss, | Wine-Veſſl, ard to every twenty Gallons that you have 
t, | drawn off, put a Pint of the beſt Aqua-vitz, two new- 
i- } Jaid Eggs, and a Quart of alligant, beatcn well toge- 
y ther, and let. it Rand in a Celar, as -other Wine doth, 
es | till it be clear and fit to be drank, , Not only this Mala- 
h pa but the Author doth alſo ſuppoſe, that thou mayR 

y theſe examples, invent and prepare ſeveral other ſorts 
d | of Wines, which is not here ſet down, by thy _— 
t | knowledge of different Herbs, that bzars the ſtiptic 
Ir | aflid or mild taſte, and have a 9ignature with the diffe- 
ot | rent Sulphurs of the different ſorts of Wines; as Ripad.+ 
of Vias and Rialla, and Cana”), Tent, VC, 
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How to make Cordial Waters after the moff 
Pbyſical and pleaſant manner, * 


To make the Peſlilential Water, 

Take of Ruc a handful, ard as much Barm, and half 
a handful of Pimpernel and Dragon, Mugworth, Celen- 
dine, Angelica, Agrimony, and Roſemary ; bruiſe them 
all in a Mortar, put them in an carthen Pot, put thereto 
a Gallon of Rheniſh Wine, and lect them ſtard fix Days, 
then put the whole Maſs in Limbeck, draw off the 
$pirit, and preſerve for ule. 


The true Receipt to make Dr. Stephens's Water. 

Take of Coriander and Fennelſeeds, Annaſeeds, Ga- 
linga and Girger, of each a Dram, Cinnamon, Nut- 
meg, and Cloyes, of each a Dram, of Camomil, Sage 
and Marjorum, five Ounces, Fennel, Parſley and Setwel 
Roots three Ounces : Bruiſe them, and put thereto two 
Quatrts of Canary, and as much ſtrong Ale ; let it ſtand 
twenty nine Hours, and it is fit to put into the Still, 
drawing it off Gently. : 

How to make Treacle Water. 

Take Carduus Beneditus, Marigolds, Baum, of each 
4 handfuls, Angelica; and Maſterwort, each 3 handfuls 
Venice Treacle $8 Qiinces. one, Gallon of Canary and 
3 Pints of, White-Wine, one Quart of Lemon - Juice, 
digeſt the whole in a cloſe Veſſel three Days, and diſtil 
the lame. 


How to m1ke Cinnamon Water. 


Take half a Pound of Cinnamen, well bruiſed, Reep 
it in a Quart of goud White-Wine, ar4 as much Roſes 
water, and Sack, for the (pace of 14 Hours, ſtir it often, 
the product of this from the $till will be 3 Vints, 


To 
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To make the beſt ſort of Right Iriſþ U'quebaugh, 


Take of Good Spirits 12 Gallons, Put therein of 
Anniſceds, Nutmegs, Sugar, Carroway-(ecds, of cach 
four Ounces, diſtil the whole to proof Spirit, put there- 
to Liquoriſh, Raiſins of the Sun 2 Pound, and 4 Pound 
of Sugar, let it drain through a Flannel Bag, and fine it 
down with the Whites of Eggs and Wheat Floor : This 
is the only way the Natives of Ireland make this Liquor, 
which is approved of to exceed all the other new ways 
of making it, being but imitations of the Original, 


A moſt excellent Spirit of Elderberries, of Sovereign Ver+ 
tues in many Diſeaſes, 


Take ripe Elder-berries, and in a great Preſs, preſs out 
the Juice as you do Grapes in England, and barrel it up, 
and Ferment it very well, according to the higheſt Rules 
of Fermentation, with addition of a Pint of White-wine 
Lees, and after 10 or 12 Days, diltill it in a Limbeck 3 
after fourteen Days reRifie it again, Obſcrve, that the 
Wines and Spirits of all Berries, as Elderberries, Rasberries, 
Mulberries, Blackberries, Cherries, ard the like, you ate 
not to ule Water, but preſs out their Juices, as before : 
Is ſaid, and help on the Fermentation with Sugar, Wc. 
Now any Wine or Spirit that ye deſign to have ſtrong in 
Taſte, and >mell of the Herbs or Flowers, let them 
but reitcrate the Fermentation and Diſtillation, and in 
each Operation, put in freſh Flowers and Herbs in their + 
prime, ard then it ſhall be Obtained. Here uſe Elder- 
Fopers. 

To make Cherry Wine, 

Take a conſiderable quantity of ripe Cherries, and 
take the Stones out of them, preſs the whole Maſs in a 
Preſs, and ſtrain the Liquor, and et it ſettle for three 
Days, then draw it off from the Sedeinent, and Bottle it 


up 
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up for Uſe, putting in each Bottle an Ounce of Loaf 
Sugar, and a. little Cinnamon, tye the Cork down, and 
let it ſtand fix Weeks, and it will be a moſt pleaſant 
Liquor. 

For Stone or Gravel. 

Drink Water mixt with a little Treacle. 


To make Worm-wood Wine. 

Take a Gallon, leſs or more, of ſmall White-wine,put 
therein three or four Lemon Peels, of Mace and Cinna» 
mon, halt an Ounce of each, to each Gallon of Liquor 
put a Pound of white Sugar, and ſtop them up cloſe in a 
convenient Veſſc], ard when it has ftood five Days, draw 
it into-Bottles, putting Intv gach Buttle a dram of the 
(Quinteſcence of Wormewood, Cork the Bottles very 
well and let them ſand 3 or 4 Weeks, and they are ht 
for Drinking, 

Read more of ordering Wines in a Book called, The 
Art and Miſtery of Vintners and Wine Coopers, Pre 6 ds 
and to make 25 (orts of Engliſh Wines as good as French, 
read a Bock called, The way to get Wealth, by making 23 
forts of Engliſh Wine, equal to French, and Cyder equal 
to Canary and many other curious matters, Pr. 15. 6 d, 
Sold at the Ring in Little-britain, 


CHAP. V. Concerning Diſtillation of 
Spirits and Brandtes from Malt, 


T HE Common way ulkd by the beſt diſtillers 
in Holland, and nt parts, is as follow, vi2, 
They firſt make their Liquor or Water almoſt 
Boyl, and pour it upon the Malt, in a convenient Veſſel 
for that uſe, ſo that it may jalt wet the Malt, when it 
is wet ſo much as is requiſite, they row, or ſtir it very 


well for the ſpace of an Hour, then they cover it up and 


Ict it Rand for two Hours ; then they let it off intothe 
Receivers 
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Receivers, and pour on more Liquor, and let it ſtard 
bout an Hour, and in like manner a third time 3 when 
they have thus done, and convey'd all the.Worts into 
the Waſh- Backs, they Ferment it with Barm, for two 
or three Days, keeping it from Working over the Backs, 
by often beating it in, obſerving ta take off the Barm 
before it Work itſelf Flat, or elſe the Yeaſt will fall to 
Bottom and damnify the Waſh, Ict it Rand for uſe in 
the Back till it be a Medium between $Sower and Sweet. 

They draw it out of their Backs into the Still by a 
Pump, filling the Still above half full, obſerving to 
keep working of the Back all the while, fo that'it may 
be equally mixt ; when ſo done they ſhut the Still 3 and 
by a good fire, ſet it a Boyling 3 they then Lute'the 
Still with the Whites of Eggs and Barly Floor ; 1f 
the Malt be good, the firſt two or three Cans will be 
proot Spirits, which needs no more diſtillation, Then 
they proceed (the low Wines being all drawn, and hag 
ſtood & or g Days) to Diſtillation of Spirits, which they 
do in the ſame manner as they do for the Low-Wines, 
and if they intend to have it double ReQity*d, they 
draw it a Third time, 

The common quantity drawn from a Quarter of good 
Malt, is three Barrels of Waſh ; and from thence your 
PraduRt of Low-Wines will be thirty fix or thirty eight 
5g which will yield ſome fourteen Gallons of proof 

pirits, 


To prepare a Liquor of Molaſſes from whence 
you may draw a Good Spirit. 


Make your Liquor, or Water Blood warm, and put 
to 40 Gallons of the ſaid Liquor, a Hundred Weight 
of Molaſſes, ſtir them well together, for the ſpace of 
207 3 Hours, till the whole is diffolved, then put it into 
your Copper, putting therein a ſufficient quantity of 
Barm, 
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Barm; _—_— andCinnamon,according to the Diſcreti. 


on of the Diſtiller, the intent of the things being only 
for a Flavor; when you have ſo done, clap on the Head 
while the Liquor is yet warm, and let it ſtand twenty 
four Hours well Luted, then let it run into the Receiver, 
and put your Barm therein, and let it Work very well, 
beating it in Four- or Five times a Day, for two Days, 
then let it ſtand Four or Five Days and it is an Excellent 
Liquor for Drinking, or Diſtillation, 


Excellent Receipts for making Phyſical and 
other Ales. | 


To make Cock-Ale. 


Take a young Cack, and Boyl with four Pound of 
ſon'd Raifins of the Sun in fair Water, put thereto three 
or four Nutmegs lic'd, together with an Ounce of 
Mace and half a Pound of Dates, beat them well, and 
put them into three Quarts of Canary, and put thereto 
the Liquor wherein the Cock was Boyled in a manner to 
pieces, ſtrain the Liquor, and preſs the remainder, and 
when your Ale has done Working, pour it in and ſtop it 
cloſe, three Q./arts will be ſufficient for a Barrel of Ale, 
let it ſtand twenty four Hours, and Bottle it up, and in 
three Wecks it will be fit for drinking. 


To make Broom- Ale, 


Take three handfuls of the tops of Broom, (Green 
Broom is the beſt) and Boyl it five Hours in two Quarts 
of good Ale, adding thereto (after one Hours Royling,) a 
Quart of Reniſh Wine, and th'ec Ounces of R'ecampane 
Root; when it has Boyled ſo Jong, take it off the Fire, 


and ſtrain it through a Linnen Cloth, and put the Liquor 
| 10to 
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into an Earthen Veſſel, and put therein two Ouncesof 
Horſe- Radiſh (liced, Agrimony, and Polipody of each 
three Ounces, let it ſtand three Weeks and pour it into 
three Gallons of Ale, and it will be an excellent drink 
againſt the Dropſy» 


An excellent Drink againſt the Scurvy. 
Take threePecks of Sea Scurvy-grals,orGardenScurvy- 


gral>if-the other cannot be got, one Peck of Waterecre(- 
ics and-Brook lime, twelve Ounces of Ergliſh Rubarb, 
Horſe-Radiſh eight Ounces, Anni-ſceds and Caraway- 
ſeeds of each threcOunces, Sena and Polipody of the Oak 
ſix Ounces, and put it into new Ale, and let it itand 
tour or tive Days before you drink it, ard it is an excel- 
lent Drink, Spring and Fall to preſerve the Health and 
Purge the Blood, 


A Purging Ale by Dr. Butler, Phyſician to 
King James. 


Take Sea and Garden Scurvy-graſs, of each a Peck, 
Sena and Polipody of the Oak, of each four, Ounces, 
Sarlaparilla ſix Ounces, Caraway-/ecds and Anni-ſeeds, of 
each halt an Ounce, Liquoras two Ounces, Agrimony 
and Maider-hair, of each two indiffersnt handtuls, cut 
the Safſaparilla, ſcrape ard lice the Liquoras, then leg 
them be all together groſloy beaten, then put a Gad of 
Steel into the bottom of a Canvas Bag to make it fink, 
anil upon that all the former ingredients, and hang it in 
a Vellel of a fit fize, and Tun upon it four Gallons of 
good Ale, after four or five Days you may drink of it 
and when it begins to grow itale draw it into Bottles and 
Cork it cloſe, and ſet it in a Cool! Cellar upon the (tones, 


or in ſand, If you would have it more purging, increaſe, 


or double the Proportion of Sena, 
Hon 
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How to make Coftee, Tea, Chocolate, and 
Content, 


To make Coffee. 


OU muſt take a ſufficient quantity of Fair Water, 
and Boil it over a gentle Fire, but rather ſet it be- 
fore the Fire in a convenient Tin Pot for that purpoſe, 
till it Boil; and when it begins to Boil, put to every 
Pint and half of Water, two Ounces of the beſt Coffe- 
powder, and let it Boil for a quarter of an Hour, and it 
it is fit for uſe; after it has ſtood for a ſmall time to 
ſettle. If you would make Milk Coffee, you muſt, to c- 
yery Pint of Water, put a quart of Milk. 
Flow to make Tea. 
To every Quart of hot Water, put an Ource of 
ood Tea, and ſet it over a gentle Fire till it Boil ; when 
it has boyled for balf an Huur, take it off the Fire, ard 
ſet it before the Fire, to keep hot; and as you ſerve it 
in Diſhes, put therein as much fine Sugar as will ſweeten 
jt, .or rather Sugar-Candy, Some are of Opinion that 
boiling it in Milk,is better than Water, pu tting thereto a 
ſmall quantity of Salt, 
To make Sage-Tea. 

You muſt take an Ounce of Sage, and put into a 
Quart of hot Water, and ſet it over the Fire, as before 
direted 3 when it has Boiled half an Hour, take it off, 
and keep it Warm ; if you put into the Water, when 
it is a Boilirg, a ſprig of Roſemary, and a Blade or 
two of Mace, it will give it a fine Taſte, and will 
make it comfortable to both Head and Stomach 5 ſame 
uſe two parts Sage, and one third Mint, 

To make Chocolate. 

Take of Milk one Pint, and of Watcr half as much, 

and Boil it a while over a gentle Fire 3 then grate the 


quantity of one Ounce of the beſt Chocolate, and put 
therein 
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therein; then take a ſmall quantity of the Liquor out, 
and beat with ſix Egg: 3 and when it is well beat, pour 
it into the whole quantity of Liquor, and let it boil 
half an Hour gently, ftiring it often with your Molli- 
net 3 then take it off the Fire, and ſet it by the Fire to: 
keep it hot and when you (erve it up, ſtir it well with 
your Molliner. If you Toaſt a thin flice of white Bread, 
and put thercin, it will eat extraordinary well, 

It w 1] nut be amiſs to Infert the manner of making 
the Chocelate Cakei, or Ro\wles, to the end, that 
thoſe who uſe it may the better Judge of the goodneſs: 
thereof, 


To mal:e Chocolate Cakes and Rowles. 


Take Coca Nitts, and dry them gently in an Tron. 
pan, or pot, an1 peel off the husks, then powder thenr 
very fir;,all, ſ> that they may be (itted through a hne 
Searce; then to every pound of the ſaid Powder add 
ſeven O inces of fine white Sugar, half an Ounce of 
Nutmegs, one Ounce of Cinnamon, Ambergreace and 
Mask cach four Grains, b.t theſe two may be ommitted, 
unleſs it be for extraordinary uſe, 


To make Coffee- Houſe-Liquor call'd Content, 

Take one pint of Milk, ard half a pint of Water, 
and Boil them together gently, then grate an Ounce of 
the Roule ſo called, therein, and ſet it upon the Fire, 
then take a ſmall quantity of the Liquor out and beat 
with three or four Eggs, and put into the whole quanti- 
ty, when it has Boi'ed half an hour take it off the fire 
and keep it warm for uſe, when you ſerve it into Diſhes 
put into each Diſh a ſmall quantity of Roſa Solis ; Oh- 
ſerve you ſtir it with your Mollinet as you do Chocho- 
late, Milk, ard watcr, ard Ginger-Bread, grated 
makes Liquor Like Chocolate, 

A Liquor not Inferiour to Chocolate. 

Take a ſufficient quantity of the Kernels of new 
Walnuts, and take the (mall Rhine or Skin from them 
put them into a pan and dry them, ſo a; they may be; 
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beaten to a finc Powder, then Searce the Powder through 
a fine ſcarce, beating the Groſ; till it become ſo fine as it 
may paſs the Searde; to every pound of the ſanie Poxw- 
der, add fix Ounces of fie Sugar, one O..n-e of Nut- 
megs, halt a Dram of Saffron, all beat to Powder. 
'T hen take a pint of Milk, and half a pint of Water, and 
Boil for a ſmall time over a gentle Firc, and put thereto 
one Ounce and a halt of ths Powder ; then take a ſmall 
quantity of the Liquor out and bzat with a dozen of 
Eggs, adding thereto three or four ſpoonfuls of Cream, 
and put all together, and let it Boil for half an hour 
gently, then take it off ard keep it hot for uſe; obſerv- 
ing to uſe the Mollinet, as you did in Choco'ate; I 
haye «nown Hazl -Nuts uſed inſtead of Walnuts, 
lo make Ratefhi1» 

Take a Quart of Brandy, a Quart of Spring-Water, 
a Pound of Sugar, ?n Once of Cinnamecn, a ram of 
C.loves, a quarter of a Pint of Orarge. Flower water, 
put tbeſe into a Skillet, cloſe covered ; and ſet it on a 
ſlow Fire till the Sugar is difſgly'd ; let it infuſe 24 


Hours, then Strain it, an4 co!our it with Cochineole ; if 


you think it not {trong enovgh, put more Brandy toir, 
To make Limonade, 

Scrape into fair Water and S1gar, as much Lemmon- 
peel as you think converient, then drop in a few drops 
of the Eſſence of Sulphur, cut in ſome flices of Lethmon, 
ard put in ſome Water ; this is extream- cooling in hot 
Diſeaſes, ard particularly in Fevers, much comforting 
and availuble to recovery. 

A cheap Way to make Wine of all forts of Fruit, as Cherries, 
Goosberries, Currants, Apricocks, Plumbs or 1h2 Like, 
Take good Water, make it Scalding Hot, put it into 

the Marſh-Tub Scalding Hot to the bruiſed Fruits, let 

them infuſe an Hour, then draw it off, infuſe your 

Herbs, ard Seeds, if bitter, halt an Hour, it ror, let 

it be an Hour ; Then cool it as Wort is, and then put 


Treacle, Honey, or Sugar, what quantity you pleaſe, 
or 
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or as you wou'd have it in Strength, then- add ſome 
Yeaſt, and ſtirr it well together, and it will Work, then 
Barrel it : But I think it 15 better with cold Water, and 
makes a mich brisker Wire, 


Ancther cheap & profitable way to make Wine of Cherries, 
Goosberries, Plumbs, or any other like Fruits. 


Bruiſe them in a converient Veſſcl, and put them 
intoa Tub, ſuch as you Marſh Malt in to Brew with, 
having a Tap in it, put what quantity of Cold Water 
you think ft, or as yo.1 would hive it, Strong or Small 3 
infuſe thoſe Fruits 15, or 18 Hours, then draw it off : 
It it be to keep, put tome bitter Herbs, or Seeds in it 
for 2 or 2 Hours; if for preſent uſe, put Balm, orary 
good Herb ; add to every 2 or 3 Voiund of Treacle, 
\ugar, or Honey, it you wouid have it very (trong, 
ard more Sweetrirg ; take Yeaſt to ſet it working as 
you de Ale, or Becr, 


N:te : This ſert of Wine is better than mad# of the whole 
Fuice, becauſe it 1s lighter on the Stomach, digeſtin; bet- 
ter in all ſuch like Fruit-Wine 

To make Rack. 

Take a Gallon of Brandy, a Q.art of tart Cy- 
der, not Sowerz of Lime Juice, halt a Pint; a Quart 
o! Water, beaten Cinnamon, Nutmeg, and Ginger, 
of each a Quarter of an O ince, White - Sugw-cardy 
hnely Beaten, 2 Po'iind : Mix all theſe well together, 
putting a 5vop dipt in Hozey into. it, 

To mate Rum, 

This Liquor is made in the >ugar Iles, 4c. after this 
manner. | he GLrindings and reti le of the Sugar- Canes 
they ſteep 2 or 3 Days in fair Water z then drawirg off 
th: Water, they boyl it, and keep Scumming it *cill no 
more ſcum Will. riſe, then rhey p.it it ina Cask to Ter- 
ment and Work 9 or 10 Days, in which time it gets a 
lirong Body ; then draw it off from the Setlings into 
ther Cask> ; put to it Famaica Pepper, and a tew ſweets. 

G 3 Herbs 
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Herbs, hung in a Bag in the Cask, and that gives it 
a Curious Flayor. 
To make Punch or Flip, 

Take a Quart of Spring Water, half a Pint of Bran- 
dy, a little Nutmeg and Sugar, and a little Lime-aice, 
or a Lemon, or Verj.ice, and ſqueeze into it 5 mix them 
well together, and its done. For }lip 2 Quart: of good 
Ale or Beer, half a Pint of Brandy, a littie Lemwon- 
jaice, Nutmeg and Sugar mixt together, and it's done, 
You may make either ſort Stronger, by adding more 
Brandy, or Weaker by putting more Water, or Small 
Beer to them, Verjiice is as good as Lemmors, or 
better, Strain your Punch, or Flip through a Flannel 
Bag, and it will be very clear ard tine. 


Cyder to make Drink like Canary. 

When yo. Bottle your Cyder put 2 Spoorfuls of Spirit 
of Clary into it, (it's Sold by fone Apothecaries) ard 
let it Rand ſon'e time, and a well excerciſe Pallate c1ns 
not tell the difference, 

I am apt to think that if 2 or 3 Spoonfuls of Brandy, 
ard a little Loat-Sugar were put into it, would make it 
ſill better. 
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Tryon's Way of Brewing Ale and Beer. 


Fiſt} ET your Water be Pure Clear River Water, 

becauic River Water is Richeſt in Spirit, ard 
Fatter than Fourtain, Well, or Pond Water, which by 
Randing, are apt to looſe their Spirit, 

Secondly, Pat go2d Malt and Hops into the Maſh-fat, 
andyour whole quantity of Water, whetherſput in at once, 
or at two ſeveral times, let be but juſt ſcalding-hot upon 
them, and then ſtir them well together, and let them 
ſtand (o long as tj!] the Water extract; the Virtue from 
the Malt and Hops, and then draw your Wort off. p 
c0 
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cold Water would draw out the Virtue of Malt and 
Hops, it would be better, but it will not, therefore 
ſcalding matt be uſed, Boyl not your Hops, for thereby 
the Balſamick, andFragrar.t Oyl and Spirit is loſt : This 
you may obſerve in other Herbs, as Tea, and the like, 
which they.do not boyl, but pour ſcalding-hot Liquor 
on it which make} it more Fragrant, and hinders its 
be:o:ning Flat, Diſpirited, and unpleaſant in Taſte. 

Thirdly, Boyl not your Wort after it's made, for that 
adds nothing to the Quantity, but leſſens its pure Bal- . 
ſamick Virtue and Goodneſs, If you ſay you boyl the 
Wort to lefſen the Watry Parts, that you may remedy 
by putting leſs Water or ſo much the more Ingredients, 
It you fay without this boyling Ale or Beer will not 
keep, you miſtake, for all liqu'd things keep long, or 
decay, according to the quantity of Spirit that is in 
them ;, and by reaſon boy ling diminiſhes that Spirit, *tis 
manifeſt ſo much the ſooner the Drink will decay, and 
grow Sour, or Hard, and this I imputegchiefly to the 
boyling, If you ſay boyV'd Beer will keep $ or 9 Years, 
that is true, but that proceeds from the vaſt quantity of 
the Malt and Hops that is in it, not from its boyling, for 
boyling will not preſerve it a quarter fo long if it wants a 
due proportion for that g Years keeping of Mault& Hops, 
So it is that indeed,which does cffe& the work 3 Excellent 
pure Ale I have drark at a Houſe in Tork; ſhire, as clear 
as White-wire and as ſtrong; I thought it to be about 3 
Wecks old, and it was 14 Month: old and the partyſaid i 
would keep as many more in that goodneſs,the which was 
imputed to the quantity and goodneſs of the Malt they 
putin it; for, (laid the Party) put in but half the Malt 
and it will rot keep a quarter ſo long, the party told me 
he never boyI'd his Worts becauſe boyling diminiſhed 
the Spirits and weakened the Liquor, 

Fourthly, In Workir g, let the quantity of your Yealt be 
according to the proportion ard quantity of the Liquor, 
ardlct it notbe wrought upto hur,but as coo! aspollible to 
be 
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t be dre 5, 'by-this means the Ecrmentation will be gentle 
- end naturally and the Drirk kecp longer 5, and being th; 
\ gently pertormed it will ceaſe of its own accord when, 
,«coines £0 a Finenels, whereas being too þot it will cauſe,. 
.viglent Bermengation, looſe its Balfamick Spirityous quake 
ty and quickly.grgwAard, or Eager, and Sower, and the 
» longet-this wiglent -Fermengation continues, by.lo. much 
the mare its weaken'd. and turns Sower, 
* *-Fifthly, The time of Working being over, the Veſſels 
. - containing theDrink ſhould be very cool, that the Air njay 
- not eafily penetrate, becauſe heat is apt to. put all Fer- 
mented/Liquors on the Fret which produces Stalzreſs and 
Seurneſ'. The time of keeping any Liquor of this kind is 
» according £0 its ſtrength in Malt, and TinRure of the 
» Hops; Coolne(*, and Quietne(s, ought to be minded, 
for. great Knocks cauſe Fretting as that of Cuaches, Carts, 
*Thunder, Lightning, Drum-, Canons, 4#c. cauſe Fret- 
ing and Sours the Drink as well as the. heat of the Ambi- 
ent Air, ſo zhat coaineſs and quietnelsis very requiſite to 
. the place. you keep your Drink in. | 
Sizthly, The Age I canvot determine for that is ac- 
carding to the quangity and-ftrengrh of the Spirit its En- 
dued with 5 new Liquors, if once Fine, are wholſomer 
than.old and itale 3 and therefore being once Fine, tho' 
never $;new are bt to Drirk. Mild:Drink if Fine opers 
obtruions, purifies the Blood, kgeps the Body ſoluble, 
- and tecauſc ot:the Hops js Dicretick, good againſt Stone, 
Sand or (Gravel, Ale is good for. Conſumptions makes 
| lean Folks fat. Beer firong of the Hop. is good againit 
Gout, *curvy, Dropſy and Stone, 
2 The: Brittiſh Mercury, cor taining the beſt News, and 
+ gives / ccount of Excharge 8il!s, Aſie of Bread, couile 
of Exchanze, And you may haye your Houſhold-Goods 
or Hoaſcs Inſur'd,:. paying'2s. 6 4 beforehand, and 2 5. 
6 d. quarterly, The Othee is at Paul's Coff:e-bouſe, ad- 
joyring to Dean's-court, at the Welt end of St, Paul”; : 
Note, | his Nevys is as good as the Ryſmin or other Pa- 
£.pers, and will be leit tor any, Where they pleaſe, in 
London, 2 times a Week, FINIS$. 
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